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IN COMPILING THIS LITTLE BOOK, IT Aa 
HAS NOT BEEN OUR OBJECT TO Ma 
INTRODUCE A COMPREHENSIVE 
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Take green olives which are stuffed with almonds, roll each 
one in a thin slice of bacon; fasten with a toothpick and broil. 


On a chilled and very firm slice of tomato spread a layer of 
Russian caviar. Serve on a lettuce leaf with finely chopped 
Bermuda onion on the side. Garnish with a thin slice of lemon 
on the side. 


Tiny (midget) ears of corn, served on small triangles of toast. 
These are very dainty as well as appetizing. 


Tender stalks of celery (the hearts) filled with Roquefort cheese 
which has been moistened with mayonnaise, mustard and Wor- 
chestershire sauce. 


Mock Pate’de fois gras spread on thin slices of bread or toast 
cut round, and garnished with hard boiled egg, which has been 
run through the ricer. 


Anchovy paste which has been creamed with a little water. 
Spread on diamond shaped pieces of toast or bread, garnished 
with finely chopped parsley and a thin slice of pimento. 


Fresh shrimp, lobster or crab meat, minced and put on a slice 
of tomato with a stiff mayonnaise. Place a ripe olive on top. 


Sardines, boned and blended with a little tart mayonnaise and 
served on a heart-shaped piece of whole wheat bread or a 
crispy cracker. Tiny puff shells filled with the Pate’de fois. 


Filet of anchovy, filled with capers, served on a square of 
toast. 


Inch long pork sausages, broiled and served with a toothpick 
stuck in them. 


On rounds (small) of toast put a slice of mild onion. 


On round piece of toast, put a slice of tomato; on this an arti- 
choke heart, slice of hard-boiled egg; over all this pour a can 
of caviar combined wtih mayonnaise. 
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Mock Pate’de Fois Gras 


¥, pound calf’s liver sliced very thin, 

1 cup of grated carrot, 

2 medium sized onions chopped fine, 

34 cup of bacon fat, 

YZ cup of butter. 
Into an iron skillet, put half the bacon fat and butter. Cook 
livers quickly till done: then remove the livers from the pan. 
Add carrots and onions to the fat and cook till done, stirring 
often. When the vegetables are thoroughly done, add livers and 
run through the chopper five times. Then force through a fine 
sieve and beat in a well chilled bowl until the mixture is a 
light brown color and very smooth. Melt the remaining bacon 
fat and butter together and add to the mixture slowly, con- 
tinuing the beating. This can be kept in an air-tight jar with 
a small amount of oil poured carefully over the top, almost 
indefinitely. 
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Avocado and Celery 


Cut two avocados into small cubes, 

Mince 1% cup of celery, 

Add % cup mayonnaise, 

Y% cup chile sauce, 

% cup of whipped cream, 

2 tablespoons catsup, 

1 tablespoon tarragon vinegar. 
Mix thoroughly. Chill. Serve in cocktail glasses, set in a bed 
of cracked ice. 


Oyster Cocktail 


If possible get the small California oysters. If you have to 
use the eastern oysters, cut them in several pieces. Mix with 
the cocktail sauce, serve in cocktail glasses with a sprinkling of 
chopped parsley on top with a slice of lemon or lime on the 
side. ; 


Other Suggestions for Cocktails 


Lobster, shrimp, crab meat or small California shrimp, com- 
bined with minced celery, a bit of chopped green pepper with 
a generous amount of the cocktail sauce. 


Artichoke Cocktail 


Tender ends of the fresh (cooked) artichoke leaves scraped 
and mixed with the thousand island dressing with a bit of 
whipped cream added to it. 

Any of these may be served in bell pepper cups which have 
had the seeds removed and have stood in iced water. 
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Fruit Cocktails 


Melon ball cocktail: Watermelon, casaba or cantelope balls, 
or a combination of all three. Cut in balls. Put in tall thin 
glasses. These may be sprinkled with chopped mint leaves 
and a little melted currant jelly poured over them. Or, just 
before serving them, add chilled ginger ale. Top off with a 
few crisp mint leaves and a fresh strawberry, raspberry or 
maraschino cherry in the center. 


Fresh Pineapple and Fresh Cocoanut Cocktail 


1 cup grated pineapple, 

1|3 cup grated cocoanut. 
Little lemon juice added to the pulverized sugar to taste. This 
is a particularly dainty cocktail and may be made even more 
attractive if the shaved ice around the inner glass is colored 


with a vegetable coloring to match the other luncheon appoint- 
ments. 


Other Fruit Combinations Are 


Grapefruit with fresh strawberries, strawberry peaches diced 
with cantaloupe; in fact, almost any combination of fruits may 
be used if the fruit is perfect and not cut too fine, and well 
chilled when served. With a little care they make an attrac- 
tive first course to a luncheon or dinner, summer or winter, 
formal or informal. 


Mint Cocktail 


2 large oranges cut into small bits, 

1 small can of pineapple, diced, 

'Y% pound white cream mints in small pieces. 
Mix together, set on ice. When ready to serve, sprinkle with 
powdered sugar. Top off with a crisp sprig of mint. 


Lotus Cocktail 


Litchi nuts cut in small pieces mixed with the canned grape- 
fruit. Add small amount of grenadine. Top off with a mint 
leaf. Serve in cocktail glasses in a bed of shaved ice. 


2. 
«4 45 Se ee em SOL ON oN eer ee 


[16] 


+r ono oom AIF ee A Pe Kee: 


ono COCKTAILS ow 


+445" SAT AP EP om He 


$F) OOS SRR ORS OR Be oa 


[17] 


+ 481 ee ee ee ee ORO ROR ROR OR Pe 


wD COCKTAILS on 


Ce i eked ee meee I 


—~« 
+43 ~e 69 sme meee 


[18 ] 


Oe te DN i aa 


ow COCKTAIL SAUCES os 


"$$ rer mep mms 19 ee ee 


Thousand Island 


1 pint mayonnaise, 

YZ pint catsup, 

¥4 pint chile sauce, 

3 finely chopped pimentos, 

Some finely chopped chives, if available, 
Finely chopped parsley, 

Paprika to taste, 

i tablespoon tarragon vinegar. 


Club Cocktail Sauce 


¥% pint catsup, 

Y% pint chile sauce, 

Chop 1 green pepper very fine, 
Chop 4 onions very fine, 

Chop 4 stalks of celery very fine, 
1 tablespoon of horseradish, 

2 tablespoons of Worcestershire sauce, 
4 drops of Tobasco, 

Little paprika, 

Juice of 2 lemons, few celery seeds, 
Speck of cayenne, if desired, 

Salt and pepper to taste. 


Simple Cocktail Sauce 


1 cup of mayonnaise, 

1|3 cup of chile sauce, 

¥4 cup of catsup, 

1 tablespoon of horseradish, 

YZ tablespoon of chopped green pepper. 


Oyster Cocktail Sauce 


1 cup of catsup, 

4 cup of chile sauce, 

1 tablespoon of horseradish, 
Juice of % lemon, salt. 
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2 bunches of celery, 

2 or 3 bunches of carrots, 

Fresh tomatoes or canned ones. 
Dice the vegetables. Cook in a covered kettle for 2 or 3 hours 
(keeping the vegetables well covered with water). If your 
will power holds out, take nothing other than this all day, sev- 
eral days in the week. (A cupfull 5 or 6 times a day). It is 
very good for the system and having very low calorie value, 
it is almost like eating nothing at all. 


Onion Soup 


Slice and fry 4 or 5 onions in butter till a golden brown, being 
careful not to burn them. Add 1 tablespoon of flour and stir 
till the flour is brown also. Add some finely chopped parsley 
and clear stock. Cut rounds of toast, sprinkle these generously 
with grated Parmesan cheese. Run these under the broiler for 
a few seconds then float them on the top of the soup just before 
serving. ‘This soup is a general favorite with men. 


Lobster Bisque 


Wash lobster very thoroughly, break up and cook in 1 pint of 
white stock with onion, celery and parsley for %4 hour. Strain 
and add 11% cups of milk. Blend 1 tablespoon of butter with 
1 tablespoon of flour in double boiler, add hot milk and broth 
slowly. When well blended, add 1 cup lobster meat chopped 
very fine. 1 tablespoon of anchovy paste may be added as 
seasoning if desired, 
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Black Bean Soup 


1 pint black beans, 

3 tablespoons of butter, 

1 small onion, 

¥4 teaspoon of mustard, 

3 stalks of celery or %4 teaspoon of cclery salt, 
1|3 teaspoon of pepper, 

¥% tablespoon of salt, 

144 tablespoons flour, 

Little cayenne, 

1 lemon. 


Soak beans over night. Drain and add cold water. Slice 
onion and cook a few minutes with % the butter. Add beans 
and celery stalks, Simmer 4 or 5 hours. Put through a sieve. 
Reheat to the boiling point, add salt, pepper and mustard, well 
mixed. Bind with the remaining butter and flour cooped to- 
gether. Serve with a slice of lemon. 


Clam and Tomato Bisque 


1 quart clams, 

14% cups of cold water, 

1 cup of cooked and strained tomatoes, 
1|3 cup of butter, 

2 onions, 

2 cups of cream, 

1|3 cup of flour, 

1|3 teaspoon of soda. 


Pour water over the clams, drain. Chop fine the hard part of 
the claims, add to the water. Heat slowly to the boiling 
point, cook 2 minutes, then strain. Cook onion with butter 5 
minutes. Remove onion, add flour and gradually the clam 
water. Add cream, soft part of the clams and as soon as it 
reaches the boiling point, the tomatoes, to which the soda has 


been added. Season with salt, pepper and cayenne. Serve 
at once, 
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Minced Clam Chowder 


14 cups of diced celery, 

214 cups of water, 

1 cup of chopped onion, 

1 tablespoon of rice. 
Boil the above ingredients till soft. Thicken with 2 level 
tablespoons of cornstarch, dissolved in 2 tablespoons of cold 
water. Add 1 can of minced clams. Bring to a boil, add 1 
pinch of soda and % pint of cream. Season. Will serve 5 
people. 


Cream of Chicken with Pistachio 


To 3 pints of well seasoned chicken broth add 144 tablespoons 
of butter and 1% tablespoons of flour, well blended. Cook 
together. ‘To 1 cup of minced chicken add 1 cup of hot cream 
and add to the broth. Add 1 tablespoon of pistachio flavoring 
to the above and serve in cups with a spoonful of whipped 
cream on top. i 


Cream Duchesse Soup 


4 cups of white stock, 

3 slices of carrots, 

2 slices of onion, 

2 blades of mace, 

1% cup of grated cheese, 
1/3 cup butter, 

¥% cup of flour, 

1 teaspoon of salt, pepper, 
2 cups of scalded milk. 

Dice the vegetables (it is nice to add peas), cook them 3 
minutes in 1% tablespoons of butter. Add stock and mace. 
Boil 15 minutes and add milk. Thicken with remaining butter 
and flour cooked together. Add seasonings. Stir in the cheese 
and serve as soon as the cheese is melted. 

=) 
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Cream of Mushroom Soup 


Wash 14 pound of mushrooms very carefully and chop fine. 
Simmer 4 hour with a small onion, a few pieces of celery 
in 2 cups of chicken or veal broth. Then add 1% pints of milk. 
Blend 1 tablespoon of butter with 1 tablespoon of flour, salt 
and pepper to taste, add stock slowly, stirring constantly. Serve 
with whipped cream on top. 


Squash Soup 


Simmer 1 quart milk with a small onion, a stalk of celery and 
a pinch of salt. Add 1 cup of steamed or boiled and mashed 
squash and cook in the boiler 30 minutes. Blend 2 tablespoons 
of butter with 2 tablespoons of flour. Add slowly to the above 
mixture and strain through a fine strainer. Return to the 
double boiler and beat with an egg beater before serving. 
Serve with whipped cream on top. 

N.B.: In any of the receipes where white stock is called for, 
any of the better canned chicken soups can be used. 
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Lobster Thermidor 


Make a cream sauce, Beat up 1 egg yolk, add 1 tablespoon of 
grated cheese. Add % of this mixture to the cream sauce, 
Pour over the meat of 3 medium sized lobsters. Tleat thor- 
oughly. Pack this creamed lobster in 3 half shells. Pour rest 
of the egg and cheese on top of filled shells and brown lightly. 


Deviled Crabs 


To 1 pint of fresh crab meat add 1 small cup of bread crumbs, 

Y%, cup of cream, 

2 eggs, 

2 tablespoons butter, 

1 tablespoon Worcestershire sauce, 

1 tablespoon best olive oil, 

Salt, pepper, cayenne, 

Some finely chopped parsley. 
Vill either ramekins or the shells (sold for that purpose), with 
this mixture. Dot with butter and brown in the oven, ‘This 
will serve six. 


Fried Oysters, Arden 


Lhis recipe appeals especially to those who prefer the flavor 

' of the large eastern, yet do not like to cat a whole one at 
one time. 

Cut up 1 dozen large eastern oysters, mix 1 cup of cracker 

crumbs (fresh) with 2 eggs, salt, pepper, one butter ball, melt- 

ed, and a little cream, Roll the pieces of oysters in this and fry 

in shallow fat. Serve with oyster cocktail sauce and cold slaw. 
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Jellied Salmon Molds 


Large can salmon, 

Salt, 1 tablespoon butter, 

YZ tablespoon of flour, 

1 teaspoon mustard, 

Dash of cayenne, 

Yolks of 2 eggs, 

114 tablespoons of melted butter, 

34 cup of milk, 

1% cup of vinegar, 

3% tablespoon of gelatine, 

2 tablespoons cold water. 
Mix all dry ingredients, add milk, eggs, butter and vinegar. 
Cook in a double boiler till thick like custard. Then add gela- 
tine and salmon that has been washed and put through a 
strainer. Put in a ring mold and serve with: 
1 cup whipped cream, salt, paprika. Add gradually 2 table- 
spoons vinegar and i finely chopped cucumber. 


Halibut Rolls 


Cut filet of halibut in 4-inch lengths. Season with salt, pep- 
per and a little lemon juice. In the center of each place 2 
shrimps. Roll and fasten with a toothpick. Dip each in egg 
and crumbs. Fry in deep fat. Serve with tartar sauce. 


Hollanden Halibut 


Arrange 6 thin slices of fat salt pork (or bacon) 2% inches 
square in a drip pan. Cover with one small onion thinly 
sliced and add a bit of bay leaf. Wipe the halibut. Place 
on top of pork and onions. Cream 3 tablespoons of butter 
with 3 tablespoons of flour. Put over fish, then cover with 34 
cup of buttered bread crumbs and arrange thin slices of salt 
pork over the crumbs, Cover with a buttered paper and bake 
50 minutes in a moderate oven, removing paper during the 
last 15 minutes to brown crumbs. 

Serve with the fish sauce and sliced cucumbers well chilled. 
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Fresh Fish Timbale 


144 pounds of halibut, 

2 eggs, 

11% cups of heavy cream. 
Remove the skin and bones from fish. Chop fine and force 
through a sieve. Pound in a mortar, adding gradually whites 
of 2 eggs beaten stiff and the cream. Pepper and salt to 
taste. Put in buttered molds. Set in a pan of hot water and 
bake 30 minutes. Serve with the following sauce: 
Cook skin and bones of fish with a carrot, sliced, parsley and 
a few pepper corns with 2 cups of water. Cook 30 minutes 
and strain. There should be 1 cup of liquid. Blend 2 table- 
spoons with 2 tablespoons of flour, add to fish stock with 1)3 
cup of cream and the beaten yolks of 2 eggs. Season with 
salt and pepper. 


Shad Roe Cutlets 


Simmer 1% can of tomatoes, % green pepper, 1% onion, 1 bunch 
parsley, 3 slices of carrots. Simmer these in 2 cups of chicken 
broth for 20 minutes. Strain and use in making the following 
sauce: 14 cup butter, 144 cup of flour, %4 teaspoonful salt. 
Blend these and add to the 144 cups of broth. Cook till it 
thickens and add 1 egg yolk. Allow to cool and add 2 cups 
of roe that has been cooked in boiling water for 20 min. Shape 
in cutlets. Roll in egg and crumbs and fry in deep fat. Serve 
thinly cut and chilled cucumbers with a French dressing with 
these. 


Cod Fish Cakes 


Pour cold water on 1 cup of shredded codfish. Let stand 
for a couple of hours. Drain and add 2 cups of raw potato 
cut in small pieces. Cook these together in boiling water for 
20 minutes. Drain thoroughly. Mash well. Add scant table- 
spoon of butter, one egg, well beaten, and a pinch of pepper. 
Beat all well. Drop by spoonsful into hot fat and fry till a 
golden brown. Drain on brown paper. 
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Baked Bananas 


6 bananas, juice of 1 large lemon, 

14 cup of brown sugar, 

Y% cup of boiling water, 

1 tablespoon of butter. 
Put bananas in casserole. Cover with the sugar and water mix- 
ture. Baste often and cook till a golden brown. Nice to 
serve with ham. 
Sauted pineapple in butter, served with a dot of jelly in the 
center, is nice to serve with chops. 


Baked Oranges 


Wash oranges and parboil them. Pour off water. Cut in 
half cross-ways. Place in baking pan. Make a syrup of 
brown and white sugar, pour over the oranges. Keep covered 
while cooking, baste often. Cook slowly. A little red color- 
ing added to them makes them attractive. A nick garnish 
for meat or fowl. 


Spiced Apples 


Make a syrup of 

34 cup of sugar, 

3% cup of water, 

144 cups red cinnamon drops. 
Cook till the candy dissolves. Peel and core apples. Let sim- 
mer in the syrup till done. Be careful not to break the apples. 
Stick a mint leaf in top. Nice to serve with fowl. 
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Daisy Eggs 


Select medium-sized tomatoes. Remove inner pulp and seeds, 
Put a small piece of butter in the tomato and drop an egg 
on top of the butter. Cook till the egg is done (in the oven). 
These are the same as a shirred egg, cooked in the tomato. 


Spaghetti a la Royale 


Part 1. 
1 can of tomatoes, 
1 minced clove of garlic, 
6 medium-sized onions, minced, 
YZ teaspoon tobasco sauce, 
Gebhart’s chili powder, 
1 teaspoon salt, 
1 tablespoon Worcestershire sauce. 


Mix the above ingredients. Let simmer 2 hours, then add 1% 
cup of Virginia Dare wine and 1 cup of grated cheese. Stir till 
well blended. 


Part 2. 
Make a strong broth of chicken, veal or hamburger (or a com- 
bination of all three). 


Barta. 
Cook 1 package of imported spaghetti in boiling salted water 
till tender. Drain and let cold water run through. 


Blend thoroughly part 3 with parts 1 and 2 (using two forks) 
until spaghetti is well coated. Put this in casserole. Cover 
with bread crumbs and dot well with tiny cubes of thin bacon, 
Leave in oven until well browned and hot through. 


Olives, pimientos and mushrooms may be added to this mixture, 
if desired, before baking. 


This, served with toasted French bread and lettuce, with either 


French or Roquefort dressing makes an ideal buffet supper. 
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Noodle Ring 


One box of the best noodles. Boil in boiling salted water for 
Y% hour. Let cold water run through. Beat 4 eggs lightly, add 
1 pint of milk, chopped pimentos, grated cheese, butter, pep- 
per, salt and paprika. Put in a buttered ring mold. Set in 
a pan of water and bake as you would custard. Test with a 
silver knife. Turn out on hot platter and fill the center with 
either creamed chicken, creamed crab or creamed shrimp or 
sweetbreads or mushrooms, 


Spanish Rice 


Brown 2 cups of uncooked rice in bacon drippings till the 
grains are a golden brown (careful not to burn). Add minced 
onions that have been sauted in a separate skillet. Then some 
strong broth or Steero cubes that have been diluted, tomato 
sauce, highly seasoned with tiny chile peppers which must 
be removed before serving. Gebhart’s chile pepper to taste. 
Add a generous amount of ripe olives and tiny cubes of crisp 
bacon on the top. 


East India Shrimp and Curry 


Large slice of raw ham, cut into small cubes with the fat 
removed. Cut this fat in cubes also. In this fat fry 1 large 
Spanish onion minced. Add to it the ham and cook till tender. 
Then add 1 can of tomatoes, 1|3 box of shredded cocoanut 
(better still the fresh cocoanut). Thicken this with a little flour 
and butter, well blended. Season with lemon juice, 1 table- 
spoon of sugar and 2 teaspoons of the best curry. Add 14 pound 
large shrimps and heat thoroughly. All this is to be served with 
unpolished rice, carefully cooked, and to complete it a Chinese 
chow dish, one section filled with Maj. Gray’s chutney, in an- 
other India relish, in another minced hard-boiled egg, and in 
still another with large green olives. 
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Shrimp and Lobster with Rice 


1 cup of cream, 

1 pint shrimp or lobster, 

1 cup of boiled rice, 

8 tablespoons of chile sauce, 

2 tablespoons of Worcestershire sauce, 

2 pimentos cut fine, 

1 butter ball, salt, pepper, cayenne and paprika. 
Let cream come to a boil, add pinch of soda, rice, pimentos and 
seasonings. Cook 5 minutes, add lobster or shrimp, let heat 
thoroughly. Serve on toast. 


Parsley Omelette 


1 tablespoon flour and 1 tablespoon of butter mixed together 
and melted. Add ™% cup of milk. Cook till thick. Add 1 
tablespoon of finely chopped parsley, salt and pepper. Beat 
yolks of 4 eggs till creamy, put into the cream mixture, which 
has been allowed to cool. Add to this the very stiffly beaten 
egg whites. Put 2 tablespoons of butter into skillet or omelette 
pan. Turn mixture into it. Cook on top of the stove till the 
bottom is done. Then into a hot oven till top is done, lastly 
under the broiler for fraction of second to brown. 


Chop Suey 


Although this is an Americanized “version” of the Chinese 
dish, it is very delicious and, best of all, easy to prepare. 
Two shoulder pork chops, sliced diagonally and in thin slices. 
Fry till a golden brown in a skillet with a little oil if nec- 
essary. Add to the following: 

Slice diagonally 3 mild onions, the same amount of celery, 
diagonally, too; some minced green peppers and %4 cup Soy 
sauce diluted with % cup cold water. Cover and cook till the 
vegetables are transparent, not mushy. Thicken with a table- 
spoon of cornstarch moistened with a little water. Serve the 


chop suey on a bed of rice. Mushrooms may be added to 
the above. 
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Rice Croquettes with Cheese Sauce 


Y% cup of rice (soaked a little while), 

¥Y% cup of boiling water, 

1 cup of scalded milk, 

Y% teaspoon of salt, 

Yolks of 2 eggs, 

1 tablespoon of butter. 
Add rice to the boiling salted water (in double boiler). Cover 
and let steam till rice has absorbed water. Add milk. Stir 
slightly with a silver fork. Cover and let steam till rice is 
soft. Remove from fire and add yolks and butter. Spread 
on shallow plate to cool. Shape into croquettes. Dip in 
crumbs and fry in deep fat. Serve with following sauce: 

8 tablespoons of butter, 

1% tablespoons of flour, 

1 cup of scalded milk, 

Salt and pepper. 
Make this into a smooth sauce and to 1 cup of sauce add %4 
pound of grated eastern cheese. 


Pigs in Orchard 


Core apples. Cut in two. In each half place 2 small sausages. 
Sprinkle with brown sugar. Bake in a moderate oven until 
apples are done. Nice to serve with waffles. 


Cream de Ville 


3 cups cooked chicken or veal, ground, 

3 eggs, whites and yolks beaten separately, 

1 cup of cream sauce, 

¥Y% can of mushrooms. 
Mix together, folding the whites in last. Put in a buttered 
mold and steam 1% hours. Baking powder or coffee cans 
make nice molds. Serve with a cream sauce. 
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Eggs Vanity Fair 


Poach ¥%4 cup of small California oysters in boiling water only 
till the edges curl. Add these to a rich cream sauce. Add 6 
cooked shrimps cut in small pieces, 6 finely sliced mushrooms, 
salt and pepper. Mix well. Boil 5 minutes. Poach an egg. 
Place on a round of toast and pour over it the above mixture. 


Escalloped Bread and Cheese 


Break bread into small pieces. Put in a buttered casserole 
and cover with grated cheese. Sprinkle with pepper and salt. 
Then a layer of tomatoes (canned), alternating with the bread 
crumbs till the pan is filled. Over the top sprinkle grated 
cheese and a bit of cornmeal. Pour milk over all and bake 
1 hour. 


Tamale and Corn 


Break 4 large tamales in small pieces. Mix with one large 
can of the best corn and one can of tomato sauce with bits 
of butter and cheese on top. Bake in ramekins. 


Red Rarebit 


3 tablespoons of butter, 

3 tablespoons of flour, 

1 cup of milk. 
Cook these till smooth. Add scant 1%4 teaspoon of soda to 1%4 
cups of tomato juice, strained, let come to a boiling point, then 
add the white sauce very slowly, stirring all of the time. Add 


3 cups of cheese, cut fine. When melted, add 2 well beaten 
eggs. Season and serve on toast. 
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Cucumber Boats with Creamed Chicken 


Pare and steam large, but not old, cucumbers. When done 
scoop out and fill with creamed chicken covered with bread 
crumbs, dotted with butter. Cook in over till a golden brown. 
Serve hot with a fresh broiled mushroom on top. 


Ham, Spaghetti and Cheese 


Grind cold boiled ham. Mix with spaghetti that has been 
boiled and mixed with a rich cream sauce. Put in a casserole, 
sprinkle with buttered bread crumbs and cheese. Brown in 
oven. 


Banana Pancake 


eggs, 
cup of flour, 
tablespoon of sugar, 
pinch of salt, 
teaspoon of baking powder, 

1 cup of milk. 
Mix milk with yolk. Add this to the flour and other ingredi- 
ents, adding the beaten eggs last. (Add also a small piece 
of butter.) Put in pan with a little butter. When set add 2 
slices of banana, cut lengthwise. When brown serve with 
lemon and sugar. 
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Thursday Night 


1 pound of the best round steak, ground. Fry with 2 mild 
onions, minced. Add 1 can of mushroom sauce, 2 cans of Del 
Monte tomato sauce, 1 can of pimentos, cut up. Cook 1% hour. 
Cook 2 boxes of noodles and pour the above mixture over 
them. Serve grated cheese with this. 

Hearts of lettuce with either French or mayonnaise and hot 
French rolls complete a very easy as well as_ satisfactory 
“Thursday” night dinner. 
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Melange 


Cook and cut into very thin straw-like strips, carrots, beets, 
tender celery and hard-boiled eggs. Cut cold ham and cold 
tongue in the same sized strips. Place these in mounds, alter- 
nating the meats and the vegetables, on a bed of shredded 
lettuce. In the center place a bell pepper cup filled with a 
generous amount of thousand island dressing. 


Hot Cheese Sandwich “Vanity Fair” 


Cream a nippy cheese, mix it with a well beaten egg. Add 
Worcestershire, 14 teaspoon of dry mustard. Spread on rather 
thick slice of bread. Place 3 slices of raw bacon on top. 

Run under the broiler and serve with sweet pickles on the side. 


Gnocchi a la Barbara 


Boil a cup of Farina or white cornmeal till thoroughly done, 
While still hot add 1 cup of freshly grated Parmesan cheese. 
Pour into shallow pan to harden. ‘Then cut into triangles. 
Place these overlapping in an individual or larger casserole. 
Moisten with cream, sprinkle with cheese and tiny bits of 
butter. Brown in oven. This is a very nice substitute for 
potatoes. 


Eggs Rancho 


Bake eggs in the small (individual) earthenware ramekins. 
Serve with the following sauce: 

1 can of tomatoes, 

1 large onion, chopped, 

1 small stalk of celery, 

Salt and pepper, 

2 tiny green bottled chile peppers. 
Take a little butter or real olive oil to simmer onions in. 
Add other ingredients. Cook slowly. 
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Raviolas 
First Part: 
Use 11 eggs, 5 tablespoons of real olive oil, 3 tablespoons 
of water and enough flour to make dough the consistency of 
noodle dough. Divide into 2 parts. Roll very thin. 


Second Part: 
2 cups of cooked spinach, 
1 chopped clove of garlic, 
8 eggs, well beaten, 
8 tablespoons of olive oil. 


Steam and chop 2 sets of young beef brains in a double boiler 
with a little butter, salt and pepper and chopped parsley. 


1 cup of grated Parmesan cheese, 

1 cup of stale bread crumbs, grated, 
¥Y pound ground round steak, 

¥% pound ground veal steak, 

Y4 pound pork sausage, without sage. 


Mix the above ingredients well and spread on the thin dough 
that has been rolled smooth and even. Spread on with a spatula 
about 14 inch thick. Cover with the other sheet of dough. Go 
over this with a ravioli rolling pin (can be purchased at any 
hotel supply house). This will cut the dough in small squares. 
Then use a pastry wheel to seal the edges of each one. Cook 
these in boiled salted water 1% hour. A large preserving kettle 
is good for this purpose. Keep top on while cooking. Serve 
very hot with the following sauce: 


Brown 4 pounds of the best cut of round steak in an iron, ket- 
tle with a piece of suet. When well browned add 3 large to- 
matoes (strained), 3 large onions, chopped fine; clove of gar- 
lic, chopped; % pound dried mushrooms (washed, soaked in 
several waters for 1 hour). Chop fine and add both mush- 
rooms and water. 3 cups of boiling water. Add all this to the 
meat with 2 bay leaves, a good tablespoon of chile powder, 
some Worcestershire, 1 tablespoon salt, pepper to taste, and 
some walnut catsup. Cook this slowly (in a Dutch oven if 
possible). This is better if made the day before, but do not 
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leave in the iron kettle overnight. The meat of this is not 
used. 

Serve raviolis on a very hot plate (4 or 5 to a person). Plenty 
of sauce and a sprinkling of the Parmesan cheese. (This is 
much better bought at an Italian store and grated at home.) 


Reheat the sauce slowly and thoroughly. 
This receipe serves about 20 people. 


This makes an ideal “supper” if you serve with it thinly sliced 
salami, combination or lettuce with French dressing, toasted 
French bread and olives. 


Curried Lamb, East India Style 


Saute lightly 2 sliced apples, 2 small onions together in a little 
butter and olive oil in a skillet till tender. Add salt and pepper. 
Cut a cold leg of lamb or cold shoulder of lamb in small 
pieces. Add to the apples and onions in the skillet. Add 
salt and pepper. Add the gravy left from the roast. Thicken 
this with a tablespoon of flour. Add a tablespoon of curry 
powder, a little cinnamon, cloves, nutmeg and allspice. Add 
a little water and let simmer 1%4 hours. 

Serve on a hot platter on a mound of hot rice. With this use, if 
desired, an Hors d’oeuvres plate with chopped roasted peanuts in 
one section, chopped sweet pickle in another, chopped green 
onions in another, grated fresh cocoanut in another, and Major 
Gray’s chutney in another, A sprinkling of each is put on each 
serving of the lamb. 


Egg Croquettes 


3 hard-boiled eggs, chopped fine. When cold stir into a thick 
sauce made by cooking 1 tablespoon of melted butter with 1 
even tablespoon of flour and % cup of milk. Pepper and salt 
to taste. Mould and dip in beaten egg, bread or cracker 
crumbs. Fry in very hot lard. 
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Cheese Pie 


Line a buttered pie tin with narrow strips of buttered bread. 
Mix snappy eastern cheese, about 14 cupful, chopped fine, with 
salt, pepper, paprika and mustard and 2 well beaten eggs. 
Pour this in the lined pan and bake % hour. 


Spaghetti Italliane 


In making this special dish care should be taken to follow the 
recipe exactly: 

Boil spaghetti (get the real article at an Italian store), in un- 
salted boiling water for exactly 18 minutes. Add salt the last 
5 minutes of boiling. Wash under the cold water faucet and 
return to fresh boiling water. Cook 10 minutes and drain. 

To make the sauce, slice 3 onions and 3 cloves of garlic. Fry 
in half butter and half Wesson oil until a golden brown. Add 
1 large can of tomatoes. Let simmer % hour. Take the best 
cut of round steak, cut in tiny cubes. Add this to the tomato 
mixture and cook slowly for 3 or 4 hours. Half an hour before 
serving add dry mushrooms (that have been carefully washed). 
Add another can of tomatoes (small size), if the sauce has 
cooked down too much. Add seasoning to taste. Sugar, chile 
powder, paprika, salt and pepper. Pour this sauce over the 
spaghetti. Mix well. Grate the Parmesan cheese: yourself, 
putting a generous portion on each serving. 


Cheese Nesselrode 


Cream 2 Neufchatel cheeses with cream until very smooth. Add 
to this mixture chopped pimentos, a few chopped chives, very 
fine minced parsley and a dash of paprika. Whip % pint of 
cream and fold into the cheese. Serve with Bar-le-duc, crack- 
ers and after-dinner coffee. 
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Ham and Potatoes 


On a dish of raw scalloped potatoes place a raw slice of ham. 
Put in oven and cook slowly until the ham is tender. The ham 
gives the potatoes a delicious flavor. 
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Curry Sauce 


Cream 2 tablespoons of butter and 2 tablespoons of flour with 
1 tablespoon of the best curry powder. Gradually add the milk 
of a cocoanut and chicken gravy. Add paprika and more curry 
if desired. 


This is especially nice with minced lamb or chicken. 


Olive Sauce 


1 bottle of olives, 

2 tablespoons of flour, 

2 tablespoons of butter, 

2 cups of cold water. 
Cut olives in small pieces, put in double boiler, cover with their 
own liquid. When hot add butter, pepper, but no salt. Mix 
flour and water and stir in, Let get very hot, but do not boil. 


Hollandaise Sauce 


Melt in a double boiler 3 tablespoons of butter, the very best; 
add 2 tablespoons of flour and blend well together. Add grad- 
ually 1 cup of hot water and stir continuously till well thick- 
ened. Season with %4 teaspoon of salt, few grains of cayenne 
add 1 tablespoon of lemon juice. (The amount of lemon juice 
has to be gauged by the need of the dish prepared.) At this 
stage leave the sauce in the double boiler over a slow fire until 
ready to serve. Then pour it over the well beaten yolks of 
2 eggs. Stir thoroughly, reheat quickly and serve. 
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Sauce for Game 


Melt 1 tablespoon of currant jelly, 
Melt 1 tablespoon of butter, 
1 glass sherry (Virginia Dare is a good substitute), 
1 cup of minced celery. 
Lemon juice and chopped parsley can be added. 


Parsley Butter for Steaks or Fish 


Cream butter and lemon juice together, adding the lemon juice 
to the butter gradually. To this add the chopped parsley, 
pepper and salt. Spread on steaks or fish after they are cooked, 
then run in the oven for a few minutes before serving. 


Fish Sauce 


YZ cup of butter, yolks of 2 eggs, juice of 14 lemon, 1 salt spoon 
of salt, 44 salt spoon of cayenne, 1% cup of boiling water. 
Rub the butter to a cream in a bowl. Add yolk of eggs one 
at a time. Beat well. Add lemon juice and salt and pepper. 
About 5 minutes before serving, add boiling water and stir 
till thick as custard. 


Horseradish Sauce 


Fold horseradish into stiffly beaten cream, Add paprika and 
salt to taste. 


This is especially nice to serve with, boiled ham or ham loaf. 
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Special Baked Pork Chops 


Select thick pork chops, Cover with rice that has been blanched 
but not cooked. Cover this with canned tomatoes and water 
and cook for 2 or 3 hours. Serve with this apple fritters or 
sweet potatoes. 


Baked Stuffed Lamb Chops 


Purchase loin chops cut 2 to a pound. Have a pocket cut 
in the side of chop. Make a bread dressing same as for 
fowl. Stuff pocket and bake in oven for 1% hours. Serve 
with sweet butter with chopped mint creamed into it. 


Veal Birds 


Pound veal steak with the edge of plate to make tender. 
Cut in pieces large enough to hold a small amount of highly 
seasoned dressing. Fold over and tie. Dip each one in 
flour and fry in butter till a golden brown. Then add a small 
amount of water (hot). Let the veal simmer in oven till 
very tender. Thicken the gravy. Put a small piece of broiled 
bacon on top of each one. Serve around a mound of peas 
or rice. 


Corn Beef Hash—Mark Hanna 


Run 2 pounds of cooked corned beef through the chopper. 
Cut 6 medium sized cold baked potatoes into cubes. Mix 
corned beef and potatoes and pour over a cream sauce (made 
with 4 tablespoons butter, 4 tablespoons flour, 2 cups cream). 
Season with salt, pepper and paprika and Worcestershire. Com- 
bine all. Bake in a hot oven for 34 of an hour. Serve with 
a poached egg on top. 
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Roval Cutlets 


dozen hard-boiled eggs, 
tablespoons of onion juice, 
pair of sweetbreads, 
tablespoons of flour, 

pint of cream, 

tablespoons of chopped parsley, 
can of mushrooms (no liquor), 
Salt and pepper to taste. 


KB NO BP We NY KH 


Make a thick sauce of butter, flour and cream. Chop eggs 
fine. Prepare the sweetbreads, boiling and removing all stringy 
parts. Chop fine. Then add eggs, mushrooms and sweet- 
breads to cream sauce. Add seasonings. Let this get cold— 
then shape into cutlets. Fry as you would any cutlet. Make 
a cream sauce using the mushroom liquor. Pour over the cut- 
lets and serve. 


Mixed Grill 


Each Portion: 

1 French broiled lamb chop, 

1 split lamb or veal kidney, 

1 thick slice of tomato, broiled, 

1 small pork sausage, broiled. 
Place on hot plate, spread chop and kidney with butter and 
garnish with crisp water cress. 


Russian Goulash 


Cut 1 pound beef, free from fat, in 1-inch cubes. Place in 
stew pan and add 1 chopped green pepper, one onion, one 
clove of garlic. Salt and pepper and just enough water to 
cover. Let simmer till tender. One hour before serving, add 
1% cups of tomato. Cook slowly. Add 3 cups cooked macaroni 
or spaghetti. Heat well and serve on a hot platter. 
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Chicken Livers En Brochette 


Parboil the livers slightly. Cut in inch cubes. Arrange on 
skewers, alternating with small squares of thin bacon. Dip 
in melted butter and brown under the broiler, basting often. 
Sprinkle chopped parsley over them. Serve slices of lemon on 
the side. Lamb kidneys are delicious cooked this way, in 
place of the livers. 


Ham Loaf 


1 pound of pork steak, 

2 pounds ham, 

1 pound veal. 
Have these ground together. Add 1 cup of milk, 1 cup of 
bread crumbs, 3 eggs, salt and pepper. 1 tablespoon of tomato 
juice to loaf. Use rest of a cup of tomato juice to baste the 
loaf with. Bake 2 hours and serve with horseradish dressing. 
Bake in pan set in water. Nice cold. 


Glorified Swiss Steak 


Take a round steak 3 inches thick, pound into it flour, pepper 
and salt. Brown in skillet on top of the stove. When brown 
cover with a good canned tomato soup. Put in oven to sim- 
mer 4 hours. Cook carrots, fry onions and mushrooms. Cover 
the steak with these. This especially appeals to men. 


Baked Ham 


Soak ham over night in cold water, then boil in water con- 
taining 14 cup of vinegar, 1 cup of brown sugar, 1 onion. 
Boil 3 hours, or till tender. Let it cool in the same water 
that it was boiled in. Skim off the fat from the water. 
Strain some of the water and put in the baking pan with the 
ham, that has been skinned and covered with brown sugar, 
cloves stuck in at intervals and black pepper sprinkled over. 
Cook slowly, basting often. 
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Heavenly Ham 


Take a thick slice of ham, put in pan of cold water and let 
come to a boil. Take out of water and put in a baking dish. 
Work into it on both sides 1 teaspoon dry mustard and 1 
tablespoon of brown sugar. Cover the ham with sweet milk 
and bake in a moderate oven 34 hour. 


Cold Meat Mold 


1 pound of round steak, 

1 pound pork steak, 
Cook together with quite a bit of water. Add salt and pepper. 
Run through the grinder. Put in a mold. Pour over some 
of the liquid the meat was boiled in. Put on ice. When 
ready to serve cut in thin slices. 


Jellied Veal 


144 pound of veal, ground, 

‘1 ten-cent bottle of stuffed olives, 

YB teaspoon of minced parsley, 

2 tablespoons of chopped onion, 

14 teaspoon of celery seed, 

2 tablespoons of granulated gelatine, 

14 teaspoon of lemon juice, 

1 tablespoon of tarragon vinegar. 
Cover the veal with 2 quarts of cold water, bring to a boiling 
point and simmer till tender, adding 2 teaspoons of salt when 
half done. Let the veal cool in the liquor, then remove and 
measure out 3 cupsful of stock. Add to this the onion and 
celery seed and boil for 3 minutes. In the meantime put the 
gelatine to soak in a cupful of stock, add to the boiling stock 
with the lemon and tarragon vinegar. The veal should be 
shredded and mixed with the chopped olives and minced pars- 
ley. Strain the stock and when it is beginning to cool and 
set, mix in the veal and let stiffen in individual molds or a 
large one. Serve on lettuce with mayonnaise on the side. 
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Ring Mold of Ham and Asparagus 


Take off skins and cook 2 fresh ham hocks till they fall 
apart. Then put ham through the meat grinder. Dissolve 
2 tablespoons of gelatine in cold water, then add it to the 
boiling, strained liquor from the meat. In a large ring mold, 
put a layer of ham, then a layer of sliced hard-boiled egg. 
Cover with pimentos sprinkled with chopped parsley. Then 
another layer of meat and so on till the mold is filled. Cover 
well with the liquor. When thoroughly molded fill the center 
space with asparagus tips. Serve with Hollandaise dressing. 


Meat Souffle 


1% cups of any left-over meat. Make a white sauce of 1 
tablespoon of butter, 1 tablespoon of flour, 1 cup of milk. 
Add the beaten yolks of 2 eggs to this after it is a smooth 
sauce. Then add meat and the stiffly beaten whites. Steam 
in a buttered mold. Serve with a mushroom sauce. 


Chicken Alabama 


Cut up a 3-pound fryer. Season and roll in flour. Mince 
a small onion and a little parsley; put these in a double 
roaster. Add chicken. Dot with butter, add 2 cups of water 
(hot). Roast till brown and tender. Add 2 cups of cream 
or milk for gravy. Serve corn fritters with this, 


Chicken Aspic 


Boil slowly a chicken weighing 3 pounds. Remove skin and 
bones. ‘There should be about 1 pint of chicken broth. Soak 
1 package of gelatine in this stock. Season with pepper, salt 
and a little onion juice. Cut chicken in small pieces, pack in 
mold and let stand in a cold place for at least 12 hours. 
This can be put in individual molds that have had slices of 
pimolas, caviar or bits of pimentos made in a design in the 
bottom of the mold. 
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Perfection Fried Chicken 


Small tender fryers, first dipped in egg, then in finely ground 
walnut meats. 


Creamed Chicken on Broiled Ham 


Make a rich cream sauce and add hot boiled chicken cut in 
small cubes. Put on a slice of cold ham broiled. Serve a large, 
broiled mushroom on the top. 


Creamed Chicken and Sweetbreads on 
Broiled Ham 


Same as the above receipe with the addition of boiled sweet- 
breads. 


Chicken Isabel 


Slice cold chicken, mostly the white meat. Serve on a bed of 
cold, carefully boiled rice. Ovecr this pour thousand island 
dressing. Garnish with asparagus tips and slices of tomato. 
This is especially nice for summer luncheons. 


Chicken Breast on Broiled Ham 


On a thin slice of cooked ham place a slice of chicken breast. 
Put dots of butter on both. Put under the broiler and broil 
evenly. Turn once, basting with a little drawn butter. Serve 
with celery sauce: 

Boil chopped celery in either veal or chicken broth sufficient 
to cover. Add to thick rich cream sauce. 
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Chicken Chow 


This will serve 10 people, and is an ideal dish for a Sun- 
day-night supper. It is a meal in itself. Boil a 4 or 5 
pound hen for 4 or 5 hours, till the meat falls off the bones. 
Cover while cooking, so there will be juice. Shred, but not too 
fine. Cool. Skim off all fat. Thicken juice with 1|3 cup of 
flour. Dissolve 1% small bottle of curry with water and mix 
with sauce, salt and pepper. Put the shredded chicken in 
this. Boil 2 cups of rice hard 20 minutes. Drain. Mix in 
1 cup of black seedless raisins. Chop fine 4 or 5 hard-boiled 
eggs. Grind 2 cups roasted peanuts. 1 65-cent package of 
cocoanut. Put in oven and brown. Cut Major Gray’s chutney 
up fine. 2 small bottles of India relish. Serve a big spoonful 
of the rice and on this the chicken with the gravy. Then a 
teaspoon of the chutney, a teaspoon of the relish, 2 teaspoons 
of the toasted ground peanuts, then 2 teaspoons of the browned 
cocoanut. 


Dressing for Poultry and Lamb Chops 


Cut off the crust from large loaf of bread. Crumb the bread 
very fine. Add 1 tablespoon sage, % tablespoon savory, salt 
and pepper. Chop 1 stalk of celery very fine and cook in scant 
Y% pound butter. Blend butter and seasonings well with bread. 
This amount will stuff 1 turkey. 


Half of this amount will stuff 12 lamb chops. 
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Delicious Mixed Pickle 


1 peck of green tomatoes, 

12 carrots, 

12 medium sized onions, 

1 bottle of pearl onions, 

1 can of yellow wax beans, 

3 dozen sweet pickles, 

6 green peppers, 

3 red peppers, 

1 head of cauliflower. 
Cook the carrots and the cauliflower till tender. Mix with the 
rest. Mix and sprinkle over these 1 cup of salt with a 5-cent 
package of mustard seed (white). Let stand overnight. In 
the morning put 1 quart of vinegar and 2 quarts of water in a 
kettle. Add all the vegetables. Boil 15 minutes. Drain and 
throw away liquid. Put in a kettle 3 quarts of vinegar sweet- 
ened with 2 pounds of brown sugar. Put all back in this. 
Cook 15 minutes. Just before taking off, make a sauce of 1 
cup of flour, 5 cents worth of tumeric powder, %4 package of 
ground mustard seed, 1 teaspoon of cinnamon and 10 cents 
worth of celery seed. Mix smooth with vinegar and cook for 
a few minutes in the pickle. 
These are “different” and pay for the trouble of making as 
there are none on the market that can compare with them. 


Hasty Relish 


Chop fresh tomatoes, celery, onions, green peppers and cab- 
bage very fine, adding salt, sugar, vinegar, a speck of cinna- 
mon. This is to be used without cooking. It is nice in the 
summer on cold meats. 
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Spiced Currants or Gooseberries 


To 6 pounds of fruit use 4 pounds of sugar, 1 pint of strong 
vinegar, 1 teaspoon of allspice, 1 tablespoon of cinnamon. 


Cook 30 minutes. Seal. 


Grape Conserve 


1 basket of Concord grapes, 

1 pound seeded raisins, 

2% pounds sugar, 

1 pound chopped walnut meats, 
4 oranges. 


Prepare oranges by peeling and removing all fiber. Chop skins 
of 2 quite fine. Wash grapes. Separate the pulp and skins. 
Heat pulp and skins and run through sieve (to remove all seeds). 
Add sugar, all of the orange pulp, juice and the 2 chopped 
rinds and raisins. Cook slowly. Test as you would jelly. The 
grapes do “jell”. This is very rich. 


Cold Catsup 


14 peck ripe tomatoes, peeled and cut fine, 
114 quarts chopped celery, 

1 quart of chopped onions, 

3 red peppers, chopped. 


Combine these and drain a couple of hours, then add 
2 horseradish roots, grated, 
1% cup of pure salt, 
1% cup celery seed, 
114 teaspoons of mace, 
14 cup of mustard seed, 
YZ teaspoon of cayenne, 
114 cups of cider vinegar, 
1 cup brown sugar. 
Mix well and bottle cold. Do not cook. 
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Corn Relish 


1 dozen ears of corn (cut from the cob, not too 
deep), 

2 onions, chopped fine, 

4 red peppers, 

2 green peppers, 

1 head of cabbage, chopped fine, 

2 cups cane sugar, 

3 pints of cider vinegar, 

1 tablespoon mustard seed, 

2 tablespoons of salt, 

1 tablespoon of celery seed. 
Scald cabbage with hot vinegar and other ingredients. Cook 
all 1 hour and seal while hot. 


English Chow Chow 


1 pint green tomatoes, 

1% peck ripe tomatoes, 

3 cabbages, 

6 onions, 

12 green peppers, 

3 ripe red peppers. 
Chop tomatoes and cabbages rather fine. Sprinkle with salt 
and put in bag to drain for 12 hours. Add 

3 pounds brown sugar, 

2 tablespoons grated horseradish, 

1 tablespoon black pepper, 

1 tablespoon mustard, 

1 tablespoon white mustard seed, 

1 tablespoon celery seed, 

YZ teaspoon cinnamon, mace, cloves, allspice. 
Cover with vinegar and cook until well done—about 34 of an 
hour. 


Four Fruit Conserve 


1 quart each of cherries, currants, red raspberries and goose- 
berries. Add 5 pounds of sugar. Boil 30 to 45 minutes. Seal. 
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Watermelon Conserve 


10 pounds watermelon, 

8 pounds sugar, 

2 lemons, sliced and cut in pieces, 

2 oranges, sliced and cut in pieces, 

1 pound sultana raisins, 

1 25-cent jar preserved ginger, 
Cut rind of watermelon in small squares. Boil about 1 hour 
or until tender, then drain. 
Add center of melon, being careful to save the juice. Add 
sugar and let stand overnight. 
In the morning drain off juice and boil until it thickens. Add 
all ingredients, boil 20 minutes until the consistency of con- 
serve. This will make 4 dozen glasses. 


Watermelon Rind Pickle 


Cut up 1 good sized melon in 1-inch squares, after the green 
part is cut off, Leave some of the firm red on, as it makes 
it more attractive. Let stand for 24 hours in water that 
has 1 tablespoon of alum dissolved in it. Pour off water and 
cook in weak vinegar until tender. Drain off. Put in a stone 
jar. Make a syrup of 1 measure of vinegar to 3% of sugar. 
Heat and pour over 3 mornings. On the fourth morning put 
the rinds in syrup and cook till clear. Before taking off the 
stove add whole cloves, allspice, mace and cinnamon. Seal up. 


Peach Honey 


2 cups of peach juice, 

1 cup of water, 

3 cups of sugar. 
Boil all together exactly 4 minutes. Strain through 2 thick- 
nesses of cheesecloth. Strain 3 times. Add % tablespoon 
of butter and juice of 1 lemon. Bottle and seal while hot. 
This is delicious to serve with hot bread. 
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Delicious Sweet Pickle 


Make quite a thick syrup by boiling the following ingredients 
together: 

1 cup of brown sugar, 

34 cup of vinegar, 

1 cup of water, 

Cinnamon bark, 

A few whole cloves, 

1 teaspoon allspice in bag. 

Cut 6 dill pickles in any shape you like and cook in this 

syrup for 20 minutes. The pickle is improved by standing 
in this syrup several days before using. 


Padre Olives 


Let large ripe olives stand in a jar with the following dressing: 
Bruise 2 or 3 cloves of garlic in a bowl, add enough of the 
best Italian olive oil to cover the olives. Put in a Mason jar. 
Cover tightly. Let stand several days before using. 


Chutney 


2 pounds of sour apples, 

1 pound of seeded raisins, 

1 pound of brown sugar, 

1 pound of onions, 

YZ pound of candied fruit, 

3 ounces ground ginger, 

1 teaspoon of cayenne, 

2 tablespoons of curry powder, 

1 teaspoon of cloves (tied in a bag), 
Put all but the cloves through the mincing machine. Add 1 
quart of vinegar with the cloves, simmer slowly for 2 or 
3 hours. Keep lid on saucepan. When cold put into bottles 
and seal well. Will keep any length of time. 
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Cartwright’s Conserve 


1 cup of pineapple put through the grinder, 
2 cups of strawberries, 
2 cups of sugar. 

Cook till thick, Put in glasses while hot and seal. 


Preserved Strawberries 


4 boxes berries, 

5 cups of sugar. 
Stand over night to let the juice form. Gently mix sugar 
through the berries and cook. When they begin to boil, boil 
exactly 844 minutes. (Put asbestos pad under them.) Then 
add ¥%4 cup of lemon juice and boil 1%4 minutes longer. Then 
seal. 
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Stuffed Zucchini (baked) 


Get the large uniform sized zucchini. Scoop out into a skillet 
in which onions, chopped fine, have been frying, with chopped 
green peppers and mushrooms cut in rather small pieces. Cook 
for 25 minutes, covered. Take off fire and break 2 eggs into it, 
stirring till well mixed. Season to taste with salt and pepper. 
Fill the zucchini’ shells with this mixture. Cover with bread 
crumbs and a piece of bacon on top. Place in a baking pan 
with a little water in the bottom. Cook with cover on till 
the shells are tender. Take off cover and let the bread crumbs 
and bacon become brown and crisp. 


Egg Plant with Clams 


Peel, slice, boil and mash egg plant. In a buttered baking 
dish put a layer of egg plant, next a layer of buttered cracker 
crumbs, then a generous layer of minced clams. Then a layer 
of egg plant, etc, ending with crumbs on the top dotted with 
bacon. Cook this in the oven till well browned. 


Plain Egg Plant 


Peel, cut in good sized pieces. Boil in salted water 15 or 20 
minutes. Mash and mix it with onions that have been chopped 
and fried in butter. Add 1 beaten egg, cracker crumbs, salt, 
pepper and butter. Put in baking dish or the egg plant shell, 
with bacon or cheese on top and brown in oven. 


Peas in Carrot or Turnip Basket 


Steam or boil large carrots or turnips. Hollow out to form 
baskets. Fill with green peas. 
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Peas and Lettuce 


Shred lettuce leaves. Cook some tender green onions in butter 

and add the lettuce. Add a can of peas. This is particularly 

nice in winter when green peas are not available, as it takes 

the canned taste away and gives the peas a very nice flavor. 
Spinach Ring 


Use a Number 9 ring mold in making this. 


4 pounds of spinach, 


4 eggs, 

1 cup of cream (a little milk), 

Small bit of scraped garlic. 
Cook spinach in salted water till done. Drain and chop fine. 
Add plenty of salt, pepper and butter. Add beaten eggs. 
Mix well. Empty into the buttered mold. Set in a pan of 
water. Cook in slow oven % hour. Turn out on plate and 
fill the center with creamed chicken, sweetbreads or shrimps. 


Carrot Ring 


Use ring mold for this, 

2 cups of mashed carrots, 

4 eggs beaten separately, 

Y% cup of thick white sauce, 

¥% teaspoon of salt. 
For the white sauce, melt 2 tablespoons of butter and 2 of 
flour. Mix till well blended. Add % cup of milk, stir 
and cook till very thick. Take from fire and add salt and 
beaten egg yolks. Fold in the mashed carrots, then the whites, 
well beaten. Pour into buttered mold, set in a pan of water. 
Bake till firm in a moderate oven. Let stand a few minutes 
before turning out on a hot platter. Fill the center with 
green peas well seasoned or creamed mushrooms with fresh 
asparagus tips, 
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Artichoke Ring 


2 cups cooked, scraped artichoke, 

2 cups cracker dust, 

1 cup of whipped cream, 

3 beaten egg yolks, 

3 beaten egg whites. 
Mix carefully, folding in the whites. Bake in the buttered 
mold set in a pan of water, same as carrot ring. 


Sweet Potato on Pineapple 


YZ pound of butter, 

3 tablespoons of brown sugar, 

1 cup of white sugar, 

Little pineapple juice, 

Little lemon juice, 

Pinch of cinnamon and salt, 

14 teaspoons of cornstarch. 
Make a syrup of all this. Put a boiled, peeled sweet potato 
on a slice of pineapple. Cover with this syrup and bake 
slowly. 


Sweet Potato on Slice of Apple 


Take rather thick slice of apple (any good baking apple will 
do), cover with a large round of sweet potato. Cover with 
brown sugar, a little cinnamon, a generous lump of butter. 
Bake in a rather slow oven. Nice to serve with pork or fowl. 
This can be made as escalloped sweet potatoes and apples. 


Rose Cauliflower 


Select a perfect head of cauliflower. Boil carefully so it 
will not be discolored. A few minutes before it is done add 
a few drops of pink vegetable coloring to the water. This 
is nice to carry out a pink color scheme for a luncheon. 


Ee a LL el 


[75] 


+43 ee eee on 


cx» | VEGETABLES oH 


2 EE ht ht Pe a tI ee ee ee 


Chile Beans 


Use 2 cans of kidney beans, also 1 cup of dry navy beans 
soaked overnight and boiled. Brown 2 good sized onions and 
2 small cloves of garlic in 2 tablespoons of drippings. Remove 
the onions and garlic and brown (but not cook), in the same 
drippings one pound of round steak cut into small pieces. Put 
all together with a can of tomatoes, 3 bay leaves, 1 tablespoon 
of salt, 2 tablespoons of chile powder, hot water enough to sim- 
mer 2 hours. Add the beans. Serve when all is heated and 
well blended. 


Potato O’Brien 


Cube 1 pint of cold boiled potatoes. Fry with 1 chopped 
onion, 1 small green pepper, minced, in 3 tablespoons of bacon 
drippings. Add % cup of hot water and let fry till done. 


Corn Pudding 


1 can yellow bantam corn, 

2 eggs, 

1% cup of cream or milk, 

1 tablespoon of butter, 

1 tablespoon of cornstarch, 

Y% teaspoon of salt, 

1 tablespoon of sugar. 
Put contents of can in bowl, break in eggs, beat well. Then 
add the cream or milk, mixed with the cornstarch, salt and 
sugar. Put in buttered pan and bake in a quick oven 25 
minutes. 


Corn Oysters 


1 cup of corn pulp, 
1 egg, 
1% cup of flour. 
Mix these, add salt, pepper, a bit of sugar and fry. 
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Bryson Squash 


6 medium sized summer squash, steamed with onion, mashed 
and cooled. Season with a little salt, pepper and sugar. 
Add % cup of cream, 2 beaten eggs, 14 cup of bread crumbs. 
Bake in a buttered pan placed in a pan of water, for 30 
minutes. 


Angeles Squash 


Steam till tender, medium sized summer squash. Scoop out 
the centers and refill with a rich Spanish sauce, filled with 
minced green peppers and that has been cooked down till it 
is very thick. These are served as individual portions and 
grated Parmesan is passed with them. 


Stuffed Cabbage 


Take a large, round head of cabbage. Cut out the core, thus 
making room for the following dressing: 

14% cups of whole wheat bread crumbs mixed with % pound 
of round steak, ground with some ham. Brown the meat with 
2 tablespoons of onions in some butter and 144 tablespoons of 
minced peppers. Season with salt and pepper. Fill the cab- 
bage with this. Put back the plug. ‘Tie some slices of bacon 
around the outside. Bake slowly (covered) in the oven for 
2 hours, basting often with bouillon. 


Boiled Rice 


To have rice as it should be, wash it in several waters to 
free from starch. Have boiling salted water into which to 
pour the rice. Let cook hard, without cover, for 20 minutes. 
Never stir. Place a tight fitting cover on the pan you have 
boiled it in and let it stand till the water is gone and the 
kernels stand separate. Rice makes a nice foundation for 
all creamed meats. 
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Pink Beans and Cheese 


Soak Mexican pink beans overnight. In the morning cook 
till boiling and add 1 teaspoon of soda. Boil 20 minutes. 
Pour off water and add a few of the tiny hot red Mexican 
peppers. Cook slowly till done. Take out peppers and add 
1 tablespoon butter and 14 cup grated eastern cheese. 


French Fried Onions 


Slice and soak large mild Bermuda onions in water. Drain 
and dry. Dip in milk and cracker meal. Fry in deep fat. 
Drain on brown paper. 


Baked Tomatoes 


1 stalk of celery chopped fine with a little onion. Roll a few 
crackers and moisten with some melted butter. Season with 
salt, pepper, a bit of sugar and some of the inside of the 
tomato. Scoop the tomato out and fill with the above, packed 
in tight, with a bit of bacon on top of each one. Bake. 

Plain baked tomatoes filled with green peas are especially nice 
for plate luncheons. Nice filled with braised corn and ham, 


Baked Potato with Sausage 


Wash a good sized potato. Core the long way with an apple 
corer. Fill the space with small country sausages. Plug the 
ends with potato, Bake as you would ordinary baked potato. 


Surprise Potatoes 


Take hot mashed potatoes. Mold into croquettes with a small 
sausage in the center of each. Dip in egg and crumbs. Fry 
in deep fat. Drain on paper. Serve very hot. 
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Rice and Almonds 


Boil 1 cup of rice. Mix with it 44 pound of almonds, cut in 
narrow strips. Add % pint of cream. Put in a casserole with 
a generous sprinkling of grated cheese on top and bake in 
oven till heated through and brown. 
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Individual Molds of Vegetable Aspic 
(This will serve about 20.) 


1 envelope of Knox’s gelatine soaked in 2/3 cup of water for 
5 minutes. Add to this 134 cups of boiling water, 


YZ teaspoon of salt, 

2 tablespoons of sugar, 

1 tablespoon of A-1 sauce, 
1 teaspoon of Worstershire, 
14 cup of malt vinegar, 
The juice of 1 lemon. 


When it begins to jell add chopped carrots, celery, beets and 
baby string beans. Cut pimentos in narrow strips, long 
enough to form a circle in the bottom of the mold (an after- 
dinner coffee cup makes a nice sized mold). In the center of 
each circle put a teaspoon of Russian caviar. Fill the cup 
¥% full of the vegetable aspic. Stand in the ice box overnight. 
When ready to serve turn out on a plate of shredded lettuce 
with a slice of firm tomato on which to place the aspic. On 
this put one ball (cut with a cutter) of avocado. Serve with 
mayonnaise. 


Shanghai Salad 


On a bed of crisp lettuce place 2 or 3 fingers of pineapple, 2 
or 3 litchi nuts. Scatter over these some fresh raspberries. 
Marinate this with a well blended French dressing. This is 
a particularly dainty salad as well as a bit unusual. The 
litchi nuts come in cans and can be purchased at the larger 
importers, 
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Avocado and Grapefruit 


Slices of avocado alternating with sections of grapefruit. Serve 
with a French dressing. 


Avocado and Persimmon 


Alternate slices of avocado with slices of ripe persimmon. 
Serve on romaine with a French dressing that has a bit of 
minced chutney added to it. 


Jellied Avocado and Almond Salad 


Mix a small package of lemon Jello with boiling water ac- 
cording to directions on the package. Add 1 teaspoon of lemon 
juice. Allow to cool slightly. Add 1 teaspoon of pineapple 
juice. Fill the molds with avocado cut in inch squares and 
almonds blanched and cut in strips. Pour over these the Jello 
and put on ice. Serve on crisp lettuce with 2 or 3 large 
strawberries on the top and mayonnaise on the side. 


Kentucky Salad 


Select a cucumber with very small seeds. Wipe, pare and 
soak in cold water several hours, then chop. Drain thor- 
oughly (there should be ™% cupful). Add equal measure of 
shredded pineapple, drained. Soak 1% tablespoons of gelatine 
in % cup of cold water and dissolve it in 1% cup of boiling 
water. Add to the first mixture, then 4% cup of sugar, 4 cup 
of vinegar, 2!3 cup of pineapple juice (drained from the canned 
pineapple), 1 tablespoon of lemon juice, 1 tablespoon of tarra- 
gon vinegar, few grains-of salt. 

Fill individual molds with mixture and chill. Garnish top 
of each one with a cube of pineapple and a thin slice of 
cucumber cut with a fluted cutter. Color light green with 
Burdette’s vegetable coloring. 
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Perfection Salad 


1 envelope of Knox’s gelatine, 

Y% cup of cold water, 

YZ cup of mild vinegar, 

1 pint of boiling water, 

1 teaspoon of salt, 

YZ cup of sugar, 

Juice of 1 lemon, 

1 cup of finely shredded cabbage, 

2 cups of celery, cut fine, 

4 cup of pimentos, cut fine, 

¥4 cup of shredded almonds. 
Mold and serve with mayonnaise. 


White Plains Salad 


Peel and chill firm, well shaped tomatoes. Scoop out the to- 
matoes and fill with a mixture of Neufchatel and Roquefort 
cheese, chopped celery. Moisten with sherry wine (Virginia 
Dare will do). Top off with mayonnaise. 


Sweetbread and Cucumber Salad 


Cook and dice 1 pound of sweetbreads, season with salt and 
pepper. Add two cucumbers, diced, a little onion juice. Soak 
1 envelope of gelatine in 1 cup of water till dissolved. Add 
3 cups of hot chicken broth to this. Then add the sweet- 
breads and cucumbers. When cool and beginning to set, add 
1 pint of cream, whipped. Mold and serve with mayonnaise. 


Pear and Cheese 


Take the best brand of canned pears. Put two halves to- 
gether with cream cheese and chopped nuts between. Sprinkle 
paprika on the sides, put a clove in the bottom and a leaf of 
some kind in the top. Serve mayonnaise on the side. 
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Cold Slaw with Pineapple 


Shred cabbage and pineapple, diced. Blend with a rich, well 
seasoned boiled dressing. 


Tomato Ring with Waldorf Salad 


Fill a ring mold with a tomato aspic in which fresh shrimp 
and chopped pimolas have been mixed. In the center of the 
ring mold, when it has been turned out on a serving plate, put 
Waldorf salad (apples, celery and English walnut meats) com- 
bined with mayonnaise. 


Ring of Neufchatel and Fig 


Cream 8 Neufchatel cheeses with 1 pint of cream until a smooth 
consistency. Season with salt, pepper, paprika and cayenne. 
Butter a mold and line it with the cheese mixture, leaving a 
trench to be filled with spiced figs cut in small pieces. Cover 
over with more of the cheese, creamed. Pack in ice and salt 
for 2 hours. Turn out on a round platter. Fill the center 
with a fruit salad dressing that has whipped cream added to it. 
Use a very sharp knife in cutting or the cheese will crumble. 


Tomato Aspic and Cheese Aspic 


‘Tomato aspic: Cook 1 can of tomatoes with seasonings of 
a little sugar, 1 bay leaf, 1 clove, 114 teaspoons of salt, % 
teaspoon of paprika, some onion juice. To this add 1 package 
of gelatine dissolved in 2/3 of a cup of water. Add 6 table- 
spoons of vinegar, a few celery seeds. When this has “set” 
put a layer of the following on top of this: 

Dissolve 1 package of gelatin in cold water. Add 1 cup of 
boiling water, 1 cup of grated New York cheese, juice of 4 
lemon, salt and paprika, Beat in % pint of whipped cream. 
When this cools pour a layer on the tomato aspic. When this 
is hard pour over it a layer of the tomato aspic. This is nice 


molded in a loaf shaped mold. Cut in slices. Serve with 
mayonnaise. 


+43 FT EER EP 1 Pe ee ee em rm rms ~ om Bet 


[86] 


a hei el 


on SALADS ow 


GE 6 EOS Fe I te 


Club Salad 


On a lettuce leaf place a slice of firm tomato. On this an arti- 
choke bottom. On this either a piece of crab meat, chicken 
or lobster. On this an anchovy. Around the base have the 
white and yolk of hard-boiled egg riced and alternating. Serve 
this with a thousand island dressing. 


Macaroni Salad 


Boil the best macaroni in boiling salted water till tender. Put 
in colander and let cold water run through it. Cut in small 
pieces in a bowl that has been rubbed with garlic. Add a 
rather highly seasoned French dressing. Let stand overnight 
in a closed jar. In the morning add diced cucumbers, celery 
cut fine and tiny cubes of green peppers. Also ripe olives cut 
in thin slices. Add a thick thousand island dressing to this. 
This is particularly nice to serve with fish. 


Celery and Anchovy 


Hearts of celery boiled till tender, chilled in French dressing 
made out of the white vinegar and whole peppers. Place 
celery on lettuce leaf, across the top place strips of pimentos and 
on top of this an anchovy. 


Cantaloupe Salad 


Thin slices of cantaloupe on lettuce. Pour a French dressing 
with a bit of chutney in it over the slices. 


Bermuda Salad 


Slice of tender, juicy orange. On this place a slice of a mild 
Bermuda onion (that has been soaked in ice water). Serve 
with Frenrh dressing. 

The success of this salad depends on the tenderness and juici- 
ness of the orange and the mildness of the onion. 
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Pineapple and Cherry 


With Honey Dressing 

Slices of pineapple with mounds of fresh or the large canned 
white cherries, stoned and filled with cheese and walnut meats. 
Serve with a honey dressing. (Neufchatel cheese is to be used 
in the filling.) 
Honey Dressing: 

4 tablespoons of mayonnaise, 

2 tablespoons of orange blossom honey, 

Few of lemon juice. 
Beat. Fold in % pint of stiffly beaten cream. ‘This can be 
used for any fruit salad. 


Green Peppers Filled with Cheese 


Soak large bell peppers in ice water. Cream Neufchatel and 
nippy cheese together with mayonnaise. Add minced chives. 
Fill the peppers with this mixture. Chill and when ready to 
serve cut the pepper in slices and serve on lettuce with 
mayonnaise. 


Jellied Fruit Salad 


Use raspberry Jello. Dissolve. When cool add 2 slices of 
pineapple, diced; 1 orange, cut up; 1 grapefruit, cut, with any 
berries that are in season. Put in individual molds and serve 
with fruit salad dressing. 


Tomato en Surprise 


Peel a large firm tomato. Scoop out. Fill with the tiny French 
peas and the smallest French stringed beans and minced cu- 
cumbers, all highly seasoned. Pour over them some lemon 
gelatine. Put in ice box till the gelatine has set. Put a spoon- 
ful of mayonnaise on top. Serve on a bed of shredded lettuce. 
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Lexington Salad 


Chop pineapple, cabbage, peanuts and green peppers very fine. 
Mix with mayonnaise. Serve on crisp lettuce. 


Adam and Eve Salad 


Use red cinnamon apples, made by cooking whole cored apples 
in syrup made of cinnamon drops, sugar and water. When 
cool fill centers with cream cheese, chopped walnuts, blended 
with a bit of cream. Top with mayonnaise and whipped 
cream. A mint leaf on top. 
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French Dressing 


4 tablespoons of sugar, 

4 tablespoons of catsup, 

1 teaspoon of salt, 

3 tablespoons of vinegar or lemon juice, 
1 tablespoon of Worcestershire, 

1 clove of garlic, 

1 cup salad oil. 


If a thick French dressing is desired, use the above ingredi- 
ents, with the addition of the yolk of an egg as the foundation 
and beat the oil into it carefully, adding the seasonings last. 
French dressing can be varied in many ways: 

Add 1 tablespoon Maj. Gray’s chutney, 

Add 1 tablespoon walnut catsup, 

Add 1/3 tablespoon of chopped parsley. 


“Dutch Dressing” 


Cottage cheese, chile sauce and chutney added to French dress- 
ing. 


Curry Dressing 
French dressing with a sprinkling of curry added. 


Mayonnaise made by using both the white and the yolk of the 
egg combined with the olive oil is much daintier than made 
of the yolk alone. 

To use with a fruit salad: 


To 1 cup of mayonnaise add 2 tablespoons of crushed, blanched 
almonds, 2 tablespoons of Bar-le-duc, 3 tablespoons of whipped 
cream, 1 tablespoon of lemon juice, 1 tablespoon of orange juice. 
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Lorenzo Dressing 


French dressing, chile sauce, chopped water cress and tiny 
cubes of fresh or canned pear. 


Fruit Salad Dressing 


Juice of 1 large lemon, 

Juice of 1 large orange, 

4 cup of granulated sugar. 
Mix these by beating well together with 2 eggs. Cook in a 
double boiler till smooth and thick, Let cool and add % pint 
of cream, whipped. 


Boiled Salad Dressing 


1% cups of milk, 

3 level tablespoons of cornstarch, 

2 teaspoons of salt. 
Cook these together till thick, then add %4 cup of sugar, %4 
pound of butter, pepper and 2 whole eggs beaten with 34 cup, 
scant, white wine vinegar. Cook 1 minute longer, strain and 
add 1 cup of whipped cream when ready to serve. 


Green Goddess Dressing 


To a good French dressing add a suspicion of garlic, a few 
filets of anchovy, minced, a tablespoon or 2 of mayonnaise. 
Marinate any combinations of greens with the above. 


Sylph Dressing 
A non-fattening dressing can be made by substituting a good 


mineral oil in place of olive oil, To be palatable this has to 
be highly seasoned. 
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Corn Dodgers 


1 cup of yellow cornmeal scalded with enough hot water to 
make a stiff mush. Let cook for 2 or 3 minutes. Add 1 tea- 
spoon of salt, butter the size of an egg and 2 egg yolks, beaten 
very light. Let cool and add the stiffy beaten whites. Drop on 
very hot buttered tins. Bake in hot oven 15 minutes. Do 
not make them too large. The batter should be rather thick. 


Hoddie’s Drop Biscuit 


Sitt 2% cups of our with 5 teaspoons of baking powder. Sift 
twice. Mix in& of shortening (Snowdrift). Add a 
little salt and about a tablespoon of sugar. Add gradually 34 
cup of milk and 1 well beaten egg. Drop from spoon on 
greased pans. Bake in a rather quick oven. (2 ooh tb oh 4) 


Bran Muffins 


YZ cup of sugar, 

2 cups of bran, 

YZ cup of flour, 

1 teaspoon of baking powder, 

1 teaspoon of soda, 

14 teaspoon of salt, 

1 egg, beaten, 

3 tablespoons melted shortening. 
Mix all dry ingredients, then 1 1|3 cups of, sour milk. Next 
the melted shortening and lastly the beaten egg. Have the 
oven rather hot at first, then turn it down, Have muffin tins 
heated before putting the bran mixture in. 
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Brawn 


2 cups of graham flour, 

1 cup of sour milk, 

¥4 cup of molasses, 

Y4 cup of sugar, 

Level teaspoon of soda, same of salt, 

1 egg, 
Mix and cook in a 2-pound lard pail with the cover on in a 
slow oven for 1% hours. 


Aunt E’s Biscuits 


These are nice for shortcakes. 

2 cups of flour sifted with 4 level teaspoons of baking powder, 
1 teaspoon of salt. Mix in with fingers 2 tablespoons of but- 
ter. Stir in 34 of a cup of milk. Mix and put on a floured 
board, handling as lightly (these require no kneading), as pos- 
sible. Roll and cut with a small cutter. Cook in rather a 
quick oven for 15 minutes. 


Delicious Health Bread 


2 cups of bran, 

2 cups of graham flour, 

2 cups of white flour, 

1 beaten egg, 

Y% cup of molasses, 

1 teaspoon of salt, 

¥% cup of seeded raisins, 

2 tablespoons of sugar, 

2 cups of sour milk, 

1 teaspoon of soda. 

Y% teaspoon baking powder. 
Mix sugar, salt and egg. Add molasses, then sour milk con- 
taining the soda. Stir in slowly the graham, bran and white 
flour. Lastly the baking powder mixed with a little of the 
flour. Flour the raisins slightly before adding. Bake this 
slowly in 2 loaves. This makes especially nice toast. 
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Velvet Biscuits 


Sift 2 cups of flour with 4 teaspoons of baking powder, 3 
times. Add a little salt. Work in butter twice the size of 
an egg. Mix with fingers. Stir in enough milk to make a 
soft dough. Stir the milk in with a silver knife. Flour board. 
Turn out dough and knead. Use only enough flour on the 
tips of the fingers to keep the fingers from sticking. Knead for 
15 minutes. Roll out % inch thick and cut with a small cutter. 
Let stand in a cool place (not ice box), for several hours before 
baking. Put in a warm place 5 minutes before baking. Bake 
in a quick oven. 


Nut Bread 


2 cups of flour, 

1 cup of milk, 

1 egg. 
More egg yolks added to this make it richer. 

2 teaspoons of baking powder, 

1 cup of nut meats, 

1 cup of sugar. 
Mix and bake about 1 hour or till thoroughly done and a 
golden brown. 


Coffee Cake 


2 cups of dark brown sugar, 

1 cup of butter, 

3 cups of flour, sifted (measured before sifting), 
2 heaping teaspoons of baking powder, 

4 eggs, unbeaten, 

114 cups strong coffee, 

1 cup chopped nuts, 

1 cup raisins, 

Cinnamon, cloves and nutmeg. 


Bake in a moderate oven in a square pan. Cut in squares, 
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Corn Bread 


2 cups of yellow cornmeal, 

2 cups of sour milk, 

1 teaspoon of salt, 

2 tablespoons of melted shortening, 

2 tablespoons of sugar. 
Put these in the double boiler and let steam for 10 minutes, 
(no longer) cool. Turn into a mixing bow! and add the beaten 
yolks, then the stiffly beaten whites of 3 eggs. Lastly the soda, 
that has been dissolved in 1 tablespoon of cold water. Bake in 
hot greased muffin tins or in a layer. 


Muffins 


Sift 2 cups of sifted flour with 3 teaspoons of baking powder. 
Cream 4 cup of butter with %4 cup of sugar. Add 1 egg 
yolk, well beaten, and 34 cup of milk. Add this, alternating 
with the flour. Lastly fold in the stiffly beaten whites. Put 
in a rather quick oven and after they have raised turn the 
gas down a bit. Bake till they are a golden brown. 


Blueberry Muffins 


cup of melted butter, 
cup of sugar, 
pint can of blueberries, drained, 
pint of milk, 
teaspoon’ of salt, 
eggs, 

2 pints of flour. 
Work eggs to a foam with the sugar, then mix in the flour 
with the baking powder in it, alternating with the milk. There 
should be 6 teaspoons of* baking powder added to the flour. 
Beat hard, Pour in the melted butter then add the blueberries. 
Bake in muffin tins, 
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Date Muffins 


1 cup of sugar, 

4 cup of butter, 

4 eggs, beaten light, 

1 cup of milk, 

2% cups of flour, 

3 teaspoons of baking powder, 

1 package of dates, stoned and cut in small pieces. 
Bake in muffin tins. 


Scotch Scones 


6 cups of flour, 

2 tablespoons of butter, 

1 small cup of white sugar, 

4 teaspoons of cream of tartar, 

2% teaspoons of soda (scant). 
Mix all together. Add enough milk, or preferably sour cream, 
to make a soft dough. Roll out. Cut in triangles and bake. 
Serve with marmalade for tea. 


Dumplings 


1 cup of flour, 

1 tablespoon of butter, 

1 teaspoon of baking powder, 

4 teaspoon of salt, 

1/3 cup of milk, 

1 beaten egg. 
Put in the vessel in which the chicken is cooking, dropping by 
spoonsful. Put tight lid on immediately and cook for 15 min. 


Souffled Crackers 


Split common soda crackers. Barely cover with ice water and let 
soak for 8 minutes, Dot with butter and bake in a hot oven. 
These will puff up and be very light. Being very easy to 
digest, they are nice for a sickroom tray. 
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Strawberry Short Cakes 


2 cups of sifted flour, 

2 tablespoons of sugar, 

4 tablespoons of butter, 

2 teaspoons of baking powder, 

Pinch of salt. 
Sift dry ingredients together. Then work in butter, then 
enough milk to make a dough just stiff enough to handle. Roll 
lightly. Bake and when done split and butter, putting berries 
that have been slightly crushed with sugar, between the crusts 
and on the top. Add a dot of whipped cream. 


Cornmeal Pancakes 


1 cup of cornmeal, level, 

1 cup of white flour, 

YZ teaspoon of salt, 

1 level tablespoon of sugar, 

2 heaping teaspoons of baking powder. 
Sift these dry ingredients. Beat 2 eggs till light and foamy 
and add to dry ingredients. Use sweet milk enough to make 
a thin batter. Do not mix these till ready to bake. Standing 
will spoil them. This is enough for 7 people. 


Waffles 


1%4 cups of sifted flour with 

2 teaspoons of baking powder mixed in it. 

YZ teaspoon of salt, 

4 tablespoons of melted butter, 

1 tablespoon of sugar, 

1 cup of milk, 

2 eggs. 
Add beaten yolks to the above and lastly the stiffly beaten 
whites folded in. 
‘Tiny crisp pieces of bacon can be added to the waffle batter, 
or sweetened berries put on the waxes when they are hot and 
topped off with whipped cream. The latter serves to make 
a delicious dessert. 
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Macaroon Cream Pudding 


1 tablespoon of gelatine, 

Y4 cup of cold water, 

2 cups of scalded milk, 
Yolks of 3 eggs, 

1 pint of whipping cream, 
1/3 cup of sugar, 

¥é teaspoon of salt, 

1 cup of rolled macaroons, 

1 teaspoon of almond extract, 
3 egg whites. 


Soak gelatine in cold water. Make a custard of milk, yolk of 
eggs, sugar and salt. Then add gelatine. Strain. Put on 
ice. When cooled add flavoring, whipped cream and maca- 
roons, then the stiffly beaten whites of eggs. Serve cold with 
a dot of whipped cream on top. 


Angel Food Dessert 


(A nice way to use left-over angel food cake.) 4 cups of cake, 
broken small. Make a thin custard of 2 egg yolks beaten with 
1 pint of milk and 1 cup of sugar. Cook in double boiler and 
while still hot add 1 envelope of gelatine. When cool add 2 
whites, stiffly beaten, also 1 pint cream, whipped. When it 
starts to set line a mold with pieces of the cake, then pour in 
the mixture, then another layer of cake and so on till the mold 
is full. Serve,with whipped cream. 
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Samboyan 


Yolk of 1 egg, 

1% egg shell of sherry, 
14 egg shell of sugar. 

Mix and put in a double boiler. Cook till it thickens (about 
3 minutes). Add whipped cream. This amount will serve 


one person. 


French Chocolate Cream 


1 pint heavy cream, 

2 ounces of bitter chocolate, 

11% teaspoons of butter, 

14 cup of water, 

1 cup of powdered sugar, 

1% tablespoons of gelatine, 

YZ teaspoon of vanilla. 
Combine water, chocolate and butter. Melt over hot water. 
Add the gelatine which has been softened in a little cold 
water, Stir in the powdered sugar. Cool. Stir occasionally 
so it will not set. Fold slowly into the cream which has 
been whipped. Pour into a mold wet with cold water. Keep 
on ice till ready to serve. 


Food for the Gods 


1 cup of chopped dates, 

1 cup of broken walnut meats, 

34 cup of sugar, 

1 tablespoon of flour, 

1 teaspoon of baking powder. 
Mix these lightly with the hands. Then add the unbeaten 
yolks of 2 eggs, stir slightly with silver fork. Lastly fold in 
the stiffly beaten whites, Put the mixture in a buttered pan, 
set in a pan of water and cook slowly in the oven till the color 
and consistency of macaroons, Serve when cool with whipped 
cream, 
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Cheese Torte 


6 eggs, 
2 20-cent cans Borden’s Eagle brand 
condensed milk, 

Juice of 3 lemons, 

Rind of 1 lemon, 

4 cup of butter, 

1 box of zwiebach. 
Beat whites and yolks of eggs separately. To yolks add lemon 
juice and rind, milk, and lastly the beaten whites. Crumble 
and sift the zwiebach. Mix with melted butter and a little 
sugar. Line the bottom and sides of a pan with the zwiebach 
mixture. Fill this with the egg and milk mixture. Bake in 
a very slow oven. Cut in small squares, as it is very rich. 


Tapioca Supreme 


Soak %4 cup of pearl tapioca in 3 cups of water, adding a 
pinch of salt, overnight. In the morning add 1% cups of 
brown sugar. Bake 20 minutes, stirring often. When cool 
add 1% cup of broken walnuts and % cup of chopped dates. 
Serve cold with whipped cream. 


Mock Caramel Custard 


Boil a 20-cent can of Borden’s Eagle Brand sweetened, con- 
densed milk in the can for 3 hours. Let stand directly on the 
ice for at least 12 hours before serving. ‘Turn out in a roll by 
cutting the can down an inch from the top. Serve with 
whipped cream and burnt almonds, chopped fine. 


Ice Box Cake 


Mix % cup of sugar with 1 tablespoon of tlour, 1 tablespoon 
of butter and yolks of 3 eggs. Cook these in a double boiler. 
When cool add 1/3 cup of orange juice and grated rind of 4% 
orange. Then add the whites of the eggs, beaten stiff. Line a 
mold with lady fingers, fill with mixture and let stand 12 
hours directly on the ice before serving. 
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Zwiebach Torte 


eggs, well beaten, 

cup of rolled zwiebach, 
cup of sugar, 

cup of chopped walnuts, 
teaspoon baking powder, 
tablespoons of water. 


NO K&R Be kK 


Mix and bake in a shallow pan and serve with whipped cream. 


Raspberry Pudding 


1/3 cup of butter creamed with 1% cup of sugar. Add 2 egg 
yolks, well beaten. Sift 2 cups of flour with 4 level teaspoons 
of baking powder and ¥% teaspoon of salt. Add \% of the 
flour to the sugar mixture, then %4 cup of cold water. Beat 
and add remainder of flour mixture. Beat well. Fold in egg 
whites, beaten stiff. Sprinkle 1 large cup of berries with a 
little flour, add to batter in layers, using individual buttered 
ramekins. Steam about 1 hour. Serve with the following 
sauce and a few crushed raspberries. 

Sauce: 


Cream '%4 cup of butter with 1% to 1 cup of powdered sugar. 
Add a very scant cup of red raspberries and beat well. 


Cold Rice Pudding—Butterscotch Sauce 


Add ¥% cup of cold, carefully boiled rice to 1 cup of whipped 
cream (measuring after whipping). Add a little powdered 
sugar and 1 teaspoon of vanilla. Allow the pudding to stand 
in ice box at least 3 hours. Serve with following sauce: 

2 cups of brown sugar, 34 cup of cream, piece of butter the size 
of an egg. Boil about 20 minutes or until it thickens, and 
pour warm on pudding when you serve it. 
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Ambrosia 


Cut a fresh pineapple in small pieces. Dice an orange. 
Sprinkle with powdered sugar, add Virginia Dare sherry wine 
and spread fresh cocoanut over it all. 


Prune Whip 


1 pound of prunes. Soak over night. Boil until soft, pit and 
chop fine. Cool. Beat whites of 6 eggs very stiff. Fold 1 
cup of sugar and pulp into whites. Bake in a buttered pudding 
dish, set in a pan of cold water for 1% hour. 1 cup of walnuts 
may be added before baking. Serve with whipped cream, 


White House Pudding 


1 pound unsalted butter, 

Yolks of 12 eggs, 

Whites of 12 eggs, 

3 cups of powdered sugar, sifted, 

Juice of 1 lemon, 

1 cup of pecans, broken, 

1 cup of walnuts, broken, 

1 cup of grated almond macaroons, 
Cream butter and sugar very well. Beat in egg yolks 1 at a 
time. Add pecans, walnuts, macaroons and lemon juice. Fold 
in the stifly beaten whites. Line a large dish on bottom with 
macaroons, lady fingers on the side. Pour mixture into this 
and let stand on ice from 36 to 48 hours. Serve with whipped 
cream. ‘This recipe will serve 20. 


Charlotte Russe 


Line a dish or individual molds with lady fingers. Dissolve 2 
tablespoons of gelatine in 2 tablespoons of boiling water. Cool. 
Whip 1 pint cream very stiff and add stiffly beaten whites of 
2 eggs and 1 cup of rolled powdered sugar. Add gelatine to 
this and flavor with vanilla. Put chopped blanched almonds 
on top. . 
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Maple Mousse 


Yolks of 4 eggs, 

1 teacup of maple syrup, 

1 pint whipping cream. 
Beat eggs, bring syrup to a boil and pour over egg yolks a 
little at a time. Continue beating until cold, when it should 
look like a sponge cake batter. Whip cream very stiff and 
add egg mixture. Pack in salt and ice 5 hours. 


Heavenly Hash 


1 envelope Knox’s gelatine soaked in % cup of cold water. 
Heat % cup each of marashino and pineapple juice, and 
pour over gelatine. Break up 10 cents worth of macaroons, 
cut blanched almonds in strips, cut cup of marshmallows very 
small, and %4 cup of maraschino cherries, cut small. Add all 
these to juices and gelatine, put in ice box and when it begins 
to set add 14 pint of cream (whipped). Chill and serve with 
dot of whipped cream and cherry on top. 


The Favorite 


1 envelope of Knox’s gelatine, 

34 cup of cold water, 

YZ pint of hot water, 

1 cup of grape nuts, 

1 cup of seeded raisins, 

1 cup of cut figs, 

1 cup of granulated sugar, 

YZ cup of brown sugar, 

14 cup of walnut meats, 

Small amount of citron, 

YZ teaspoon of vanilla, 
Simmer figs and raisins in just enough water to cover them 
for Y% hour. Add brown and white sugar and remove from 
fire. Soak gelatine in cold water, add boiling water and mix 
with raisins and other ingredients. Stir occasionally as it 
cools. Chill and serve with whipped cream, 


. +48 sme —mee PP EPP PP A i i 


[ 116} 


+48 PEA AP ee ee er et 


ow DESSERTS ow 


+4 PSAP EP LP Et Pe ~~ BY 


H. B.’s Dessert 


1 cup of marshmallows cut in small pieces and mixed with % 
cup of powdered sugar. Soak these in % cup of sherry, Vir- 
ginia Dare sauce, if you have not the real. If you use the 
substitute for sherry wine, use less sugar. Dissolve 1 envelope 
gelatine in a little hot cream, allow to cool. Add to 1 pint 
of cream whipped very stiff. Then add marshmallows, % cup 
of pecan meats and 1 small bottle of maraschino cherries, cut 
small. Put in mold and set in ice and salt for 3 hours, 
Make a sauce by using maraschino juice from the cherries and 
boiling with 3 tablespoons of sugar. Cook until it thickens and 
cool. A little grenadine will give it a deeper color. 

This is attractive if molded in melon mold, served on platter 
with juice poured over it. 


Ice Cream Sandwich 


Ice cream between slices of angel food served with chocolate, 
fruit or butterscotch sauce. 
Butterscotch Sauce: 

3 rounding tablespoons of flour, pinch salt, yolks of 3 eggs, 
1% pints of milk, 1 teaspoon of butter. Cook in double boiler. 
Boil 3 cups of brown sugar with 1 cup of water until it hairs 
from a spoon, then add a little to the mixture and cook together. 
Add ¥% teaspoon of vanilla. 


Custard 


7% cup of sugar, 

1/3 cup of flour. 
Mix together with a pinch of salt. Scald 1% cups of milk, 
pour over the above. Put in a double boiler and stir constantly 
until it thickens, Cook 20 minutes. Add 2 yolks of eggs and 
cook 2 or 3 minutes. Add 1 teaspoon of vanilla. 
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Hoddie’s Fig Pudding 


Chop % pound of kidney suet very fine and work with hands 
until creamy. Chop %4 pound of figs and work into suet. Soak 
2% cups of stale bread crubs in 34 cup of milk for 15 minutes. 
Then add 3 well beaten eggs, 1 cup of brown sugar, 1 teaspoon 
of salt, 14 teaspoon of cinnamon, % teaspoon of nutmeg, %4 
teaspoon cloves. Combine the mixture and add 1 cup of 
chopped walnuts, % cup of seeded raisins, cut in pieces and 
dredged with flour, 214 teaspoons of baking powder. ‘Turn 
into buttered tins, closed tightly. Steam 3 hours, never letting 
the water surrounding the pudding get below the boiling 
point. Serve hot with following sauce: 

Cream % cup of butter, add gradually 1 cup of powdered sugar. 
Put over hot water and beat vigorously. Add whites of 2 eggs. 
When sauce is consistency of heavy cream, remove from fire 
and cool. Just before serving add a few grains of salt and 
4 tablespoons of sherry wine and % cup of whipped cream. 


Steamed Fruit Pudding 


1 cup of sugar, 

1 cup of sour milk, 

2 eggs, 

Y% cup of butter, 

2% cups of ground bread crumbs, 

1 level teaspoon of soda, 

1 teaspoon of cinnamon, vanilla, 

1 cup of nut meats and 1 cup of fruit. 
Steam and serve with St. Cecelia sauce. 


St. Cecelia Sauce 


2 egg yolks, 

1 cup of sugar, 

¥% pint of whipping cream. 
Beat the egg yolks and add sugar gradually, beating in well. 
Add whipped cream and 1 tablespoon sherry (Virginia Dare) 
or vanilla. 
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Sailor’s Duff 


2 tablespoons sugar, 

1 egg, 

Y4 cup of molasses, 

1%4 cups of flour, 

1 tablespoon of melted butter, 
1 teaspoon of soda dissolved in 
4 cup of boiling water. 


Beat well and steam in individual molds and serve with St. 
Cecelia sauce. 


English Plum Pudding 


Soak 1 pint of stale bread crumbs in 1 pint of hot milk. Allow 
to stand until cool. Add % pound of sugar, and 
Yolks of 8 eggs beaten to a cream, 
1 pound of raisins, floured, 
1 pound of currants, floured, 
14 pound of citron cut into tiny strips, 
pound of beef suet, chopped fine and salted, 
wine glass of wine, 
wine glass of brandy, 
nutmeg, grated, 
level tablespoon of mace, 
level tablespoon of cinnamon, 
1 level tablespoon of cloves. 


a rey 


Beat the whole together. The last thing add whites of 8 
eggs beaten to a stiff froth. Pour into a cloth dredged with 
flour and boil 6 hours. 


The following sauce is delicious with this pudding: 


YZ cup of butter, 1 cup of sugar creamed with the yolks of 4 
eggs. Add % pint of hot cream, Flavor with brandy, sherry 
or vanilla. 
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Cocoa Velvet Cake 


144 cups of sugar, 

% cup of butter, 

3 eggs beaten separately, 

YZ cup of sour milk, 

Level teaspoon of soda dissolved in the sour milk, 

2 cups of flour with 1 teaspoon of baking powder 

mixed in it, 

Add whites last. 
Make a custard of 1%4 cup of cocoa and % cup of sweet milk. 
When cool add 1 teaspoon of vanilla. Add this to the sugar, 
butter and egg mixture. Bake in layers and use the following 
icing, which can be used on any cake without fear of failing: 
Beat 1 whole egg till light. Pour over this 2 tablespoons of 
melted butter, beat again. Sift in the finest powdered sugar 
and 2 tablespoons of cocoa till creamy, moistening it with a 
little cream or cold strong coffee and % teaspoon of vanilla. 


Chopped nuts can be added to this or sprinkled over the top 
after it is on the cake. To make a white icing of this same 
recipe, add orange juice and a bit of the grated rind in place 
of the cocoa. Too much stress cannot be laid on the beating 
of this as the success of it depends on its creamy consistency. 


Pound Cake by Measure 


Cream 3 cups of flour with 2 cups of butter. Beat 8 eggs 
with 3 cups of sugar till very light. Then beat all together, 
adding a level teaspoon of baking powder. Bake in a steady 
oven, not too fast. 
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White Cake 


YZ cup of butter, 

1 cup of sugar, 

1% cup of milk, 

144 cups of flour, 

214 teaspoons of baking powder, 

Whites of 4 eggs, 

1 teaspoon of vanilla. 
Cream the butter very thoroughly with the sugar; add the 
milk alternately with the flour that has been sifted with the 
baking powder. Beat well. Then add the stiffly beaten whites 
and beat some more. Add one teaspoon of vanilla. Bake in 
2 layers in moderate oven. Use the following icing with this: 
Put in the upper part of a double boiler 4% cup of boiling water, 
1 cup of granulated sugar. Have the water in the lower pan 
of the double boiler boiling. Stir the sugar and water to- 
gether until the sugar is dissolved. Then add the unbeaten 
white of one egg and begin beating with a rotary egg beater. 
Beat continuously for 7 or 8 minutes (turning the gas down a 
little bit). When the mixture drops off instead of running 
off the beater the icing has cooked sufficiently. Remove from 
fire and beat well. When a little cool add a little vanilla 
and, if desired, grated fresh cocoanut. 
Or, on this cake a Lady Baltimore icing can be used, or the 
chocolate fudge frosting. 


Smaller Sunshine Cake 


To be baked in a pan with a stem. 

Beat till light the yolks of 5 eggs. Sift 1 cup of Swansdown . 
flour 3 times. Whip whites of 5 eggs till very stiff with 1]3 
teaspoon of cream of tartar. Sift 13%4 cups of granulated 
sugar into the whites. Fold into the whites the 5 yolks and 
the sifted flour. Flavor with %4 teaspoon of lemon and % 
teaspoon of almond extract. Bake in a slow oven 34 of an hour. 
The pan should be slightly buttered and sprinkled with flour. 
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White Cake 


All measurements are level. Flour to be sifted 3 times before 
measuring. 

3 cups of flour, 

1 teaspoon of salt, 

314 teaspoons of baking powder, 

14% cups of granulated sugar, 

YZ cup of Scoco, 

1 cup of water, 

1% teaspoons of vanilla and lemon extract mixed. 
Sift flour, baking powder and salt together 3 times. Cream 
Scoco and sugar together till well blended. Add water and 
dry ingredients alternately. Beat whites of 4 eggs very stiff 
and fold into the batter. Add extract. Bake in 2 layers in 
moderate oven about 28 minutes. 


Honolulu Cake 


2/3 cup of butter, 

2 cups of sugar, 

2 cups of flour, 

1 cup of mashed potato (hot), 

YZ cup of sweet milk, 

4 eggs, 

1 cup of grated chocolate (moistened with hot 

water), 

1 cup of broken walnut meats, 

1 teaspoon each of 

Cinnamon, cloves, nutmeg and vanilla. 
Cream butter and sugar. Add yolks of eggs, then mashed 
potato (without lumps), chocolate and spices. Sift baking pow- 
der with flour. Sift the flour into the batter. Beat well and 
add the stiffly beaten whites of eggs and the floured nut 
meats. This makes rather a large cake. Can be baked in 
layers or in a pan with a tube. On account of the mashed 
potato in it this cake keeps moist a long time. A mocha icing 
is nice on it. 
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Graham Cracker Cake 


1%4 cup of Snow Drift, 

1 cup of sugar, 

23 graham crackers, rolled, 

2 teaspoons of baking powder, 

1 cup of milk, 

1 cup of chopped nuts, 

3 eggs, 

Salt, 

1 teaspoon of vanilla. 
Cream sugar and shortening. Add the yolks. Add baking 
powder, mixed with the rolled crackers, then the milk. Lastly, 
the beaten whites and nuts. 


Apple Sauce Cake 


1 cup of sugar, 

YZ cup of butter, 

144 cups of apple sauce, 
1 cup of raisins, 

Y% cup of walnut meats, 
2 cups of flour. 


Cream the butter and sugar together. Add the applesauce. 
Then flour with 1 teaspoon of baking powder added to it, 
¥4 teaspoon of cinnamon and % teaspoon of nutmeg, 1 table- 
spoon of cocoa, 2 teaspoons of soda dissolved in a little water. 
Bake in a slow oven about 45 minutes. The applesauce used 
in this should not be very sweet and should be very smooth. 


Hickory Nut Kisses 


Beat whites of 2 eggs very stiff. Into these whip 1 cup of 
rolled powdered sugar.: Then add 1 cup of finely chopped 
hickory nuts. Line a pan with heavy paper (greased) and 
drop mixture by teaspoonsful on it. (Not too close.) Bake 
in a moderate oven 20 minutes. 
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Sunshine Cake 


For a large Sunshine cake: 
Whites of 10 eggs, 
Yolks of 6 eggs, beaten till lemon colored. 


Beat whites and add 1 level teaspoon of cream of tartar. 
Beat till dry. Beat in gradually 114 cups of sifted granulated 
sugar. Add 1 teaspoon of orange juice and grated rind of %4 
orange. Fold the beaten yolks into the beaten whites. Sift 
1 cup of Swansdown flour 5 times and fold it into the egg 
mixture. Bake in a slow oven and when done invert the 
pan and do not take from the pan till cold. An orange icing 
is particularly nice on this cake. 


Cream Puffs 


1 cup of water, 

14 cup of butter, 

1 cup of flour, 

l4 teaspoon of salt, 
3 eggs. 


Heat water and butter till it comes to a boil. Add all of 
the flour and salt at once. Mix thoroughly by beating, con- 
tinuing till the ingredients are well blended and do not stick 
to the sides of the pan. While the mixture is still hot, beat 
in the unbeaten eggs, one at a time. Do not add the second 
or third egg till the one before is well blended and beaten in. 
Drop by spoonsful on an oiled baking sheet. Bake in a very 
hot oven till they are thoroughly “puffed,” then reduce the 
heat and cook till they are thoroughly done and well dried 
out (about 25 minutes). Remove from oven and slit at one 
side to provide an outlet for the steam. ‘These puffs can 
be used in many ways. Filled with chicken salad they are 
nice for a plate luncheon. Filled with custard or whipped 
cream they make a nice dessert. 


9 $8] mt cee er ee ee re mer meres) Ber 


f 129 } 


ER hcl hs «Eb? 


OW CAKES ows 


+448 BO OO Co ee 


: 


Chop Suey Cake 


1 cup of butter, 

4 eggs (beaten separately), 

2% cups of sugar, 

4 cups of flour sifted with 14 teaspoon of soda, 

1 cup of mince meat, 

2 rounding teaspoons of baking powder, 

1 cup of milk, 

1 cup of chopped walnuts, 

1% teaspoons of mixed spices. 
Cream butter and sugar. Add egg yolks (beaten). Add flour, 
sifted with the soda and baking powder. Add the mince meat, 
the chopped, floured walnut meats and 114 teaspoons of mixed 
spices. Lastly the stiffly beaten whites. This makes 2 square 
and 1 small oblong cake. 


Up Side Down Cake 


Wash and soak 1 pound of the best prunes in warm water for 
several hours. Drain and pit. Melt 3 tablespoons of butter 
in an iron skillet. Sprinkle 1 cup of light brown sugar (free 
from lumps) over this. When this is melted put % cup of 
chopped nuts over the top and cover with the prunes or slices 
of pineapple. Over the whole of this pour the following 
cake batter: 


Beat 1 egg lightly with 1 cup of sugar. Add 1 cup of flour 
sifted with 1 heaping teaspoon of baking powder (sifted 3 
times), alternating with 14 cup of milk. 

After pouring this over the prunes, etc., bake in a moderate 
oven about 25 minutes. Test as you would any cake. Turn 
upside down on a serving plate. 


Seafoam Iceing 
1 cup of brown sugar, 
2 tablespoons of boiling water. 


Boil 3 minutes after it bubbles hard. Pour on the stiffly beat- 
en white of 1 egg. 
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Brighton Rock Cookies 


2 cups of flour, 

1 cup of sugar, 

4 teaspoon of nutmeg, 

1 heaping cup of chopped dates, 

Y% cup of melted butter, 

2 eggs, beaten, 

1 scant teaspoon of soda, 

1 cup of chopped nuts. 
Do not touch this till it is all in bowl, then work with hands. 
Drop by teaspoons on greased pans, 


Lady Baltimore Filling 


3 cups of granulated sugar, 

1 cup of boiling water, 

Whites of 3 eggs, 

1 cup of seeded raisins, 

1 cup of chopped pecans, 

5 figs cut in tiny strips, 

Sherry. 
Dissolve sugar in water, let cook till it threads. Then pour 
over the stiffly beaten whites, beating all the time. Add raisins 
which have been soaked in sherry for 24 hours, nuts and figs. 
Beat till of the consistency to spread between layers and on 
top and sides of any white cake. ‘ 


Chocolate Fudge Icing 


1% tablespoons of butter, 

1/3 cup of unsweetened cocoa, 

144 cups of confectioners’ sugar, 

Few grains of salt, 

4 cup of milk, 

¥4 teaspoon of vanilla. 
Melt butter, add cocoa, sugar, salt and milk. Heat to the boil- 
ing point. Boil 3 minutes. Remove from fire and beat till 
creamy. Add vanilla and nuts. 
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Peanut Squares 


2 eggs, beaten light. Beat 1 cup of sugar into the eggs. Add 
4 tablespoons of melted butter. Sift together ten times 1 2/3 
cups of flour with 1 2/3 teaspoons of baking powder. Add 
the flour to the egg mixture, alternating with 2/3 cup of milk. 
Add vanilla. Bake in a long sheet pan. When cold cut in 
2-inch squares and dip each one in the following icing: 

Sifted powdered sugar mixed with enough cream to moisten. 
Flavor with vanilla. 


Roast 1 pound of small Spanish peanuts (these are the small 
round ones), till the skins brown and are easy to remove. 
Grind them. Dip the cake squares first into the icing, then 
into the finely ground peanuts. 


Fairy Rolled Cookies 


14 pound of butter, 

¥Y%4 pound of Demerara sugar, 

% cup of Karo syrup, 

1 scant cup of flour. 
Put butter, sugar and Karo on fire to melt. Take off fire and 
let cool. Add the flour. Roll out thin and cut in squares, 
Bake in a moderate oven. When done and still warm, roll 
around a round handle. 


Date Bars 


Yolks of 3 eggs creamed with 1 cup of sugar. Add 1 tea- 
spoon of cinnamon and a pinch of cloves, 14 teaspoon of lemon 
extract, pinch of salt, 1 level teaspoon of soda, dissolved in 2 
tablespoons of hot water. Stir all well with Y% cup graham and 
Y% cup white flour (pastry flour). Add 1 cup of dates, chopped, 
and 1 cup of walnut meats, chopped. Add the stiffly beaten 
whites and bake in a moderate oven 20 minutes. When slightly 
cool cut in bars and roll in sifted powdered sugar. 
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Nut Cookies 


1 cup of brown sugar, 
1 tablespoon of butter, 
1 egg, 

4 tablespoons of flour, 

1 cup of chopped nuts. 


Drop by spoonsful on buttered pan and bake very slowly. 


Short Cookies 


1 cup of shortening, 
(% lard and % butter), 
2 scant teaspoons of baking powder, 
_ Pinch salt, 
3 cups of flour, 
1 cup of sugar, 
2 eggs stirred with teaspoon of vanilla, 
(not beaten). 
Work shortening into flour as in pastry. Work all together 
with fingers and pat out as thin as can be handled (do not 
roll). Cut any desired shape. Bake in moderate oven. Will 
keep for weeks, 


Molasses Cookies 


34 cup of brown sugar, 

14 cup of shortening, scant, 

Y% cup of molasses, 

¥% cup of boiling water, 

YZ teaspoon of soda, 

2 cups of flour, scant, 

YZ teaspoon of cinnamon and cloves. 


Directions: Cream shortening and sugar. Add molasses and 
flour sifted with spices. At last, soda dissolved in boiling 


water. 
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Fouche’s Cookies 


Y% cup of lard and butter mixed, 

1 cup of sugar, 

2 cups of flour, 

1 egg, 

1 teaspoon of vanilla. 
Mix all together thoroughly. Moisten with barely enough milk 
to make the mass the consistency of pie dough. Put in the 
ice box over night. When rolling out, use as little flour on 
board as possible. Roll out as thin as can be handled. Cut 
with a small cutter. Bake in a rather quick oven. 


Ginger Cookies 


cup of sugar, 
cup of shortening, 
cup of molasses, 
cup of boiling water, 
eggs, 
teaspoons each of soda and baking powder, 
teaspoon of ginger, 
teaspoon of cinnamon, 
YZ teaspoon of salt, 
1 sieve full of flour. 
Mix in the evening, let stand over night. Roll thin. Bake in 
a quick oven, 
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June’s Cookies 


2 eggs, well beaten, 

Pinch of salt, 

2 pinches of soda. 
Stir into this 2 cups of brown sugar, 12 tablespoons of sifted 
flour, 2 cups of chopped walnuts, 2/3 cup of chopped dates 
and 1 cup of Baker’s fresh cocoanut. Stir all together well. 
Drop on buttered pans and bake in a slow oven % hour. 
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Sour Cream Cookies 


cup of sugar, 

cup of shortening, 
cups of flour, 

cup of sourcream, 
ege, 

YZ teaspoon of soda, 
A little nutmeg. 
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Life Savers 


2 cups of Kellogg’s corn flakes, 

1 cup of sugar, 

Whites of 3 eggs, well beaten, 

Pinch of salt, 

1 cup of chopped nuts, 

2 tablespoons of powdered cocoa or chocolate. 


Drop by spoonsful on buttered paper and bake %4 hour. 


French Cream Cake 


Cake Part: 
3 eggs, 
1 level cup of sugar, 
1% cups of flour, 
1 heaping teaspoon of baking powder, 
2 tablespoons of water, 
Pinch of salt. 
Cook this in 2 pie tins. 

After they are done, split and fill with the following cream: 
Into nearly a pint of scalded milk put 2 tablespoons of corn- 
starch, well blended with a little cold milk. Cook together, 
stirring until the cornstarch is well cooked. Beat 2 eggs well 
with % cup of sugar. Add to the hot milk and cornstarch. 
When thick and smooth add % pound of butter and 1 tea- 
spoon of vanilla. Cover the cakes with an icing or powdered 


sugar. 
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Nut Delights 


Whites of 2 eggs, well beaten. Into these beat in gradually 
1 cup of rolled powdered sugar (rolled and sifted), 1 teaspoon 
of vanilla, 1 cup of well broken walnut meats, 1 cup of 
washed, dried dates that have been cut into small pieces. Flour 
both the dates and nuts before adding to the sugar and eggs. 
Drop on buttered tins and bake slowly in a very moderate 
oven. 


Tea Doughnuts 


2 eggs, 

1 cup of sugar, 

Y% teaspoon of salt, 

1 teaspoon of cinnamon, 

14 teaspoon of nutmeg, 
Beat all this together till creamy. Then add 1 tablespoon of 
melted lard, 114 cups of milk, 1 quart of flour sifted with 3 
teaspoons of baking powder. Fry in deep hot fat. Drain on 


brown paper. Roll in sifted powdered sugar. Serve while 
warm. 


Butter Scotch Cookies 


2 cups of dark brown sugar, 

Y% cup of butter, 

2 eggs, well beaten, 

1 teaspoon each of soda and cream of tartar, 

Pinch of salt, 

1 teaspoon of Mapleine; 

4 cups of flour. 
Knead ingredients together as you would bread dough. Form 
into a roll. Let stand in ice box over night. In the morning 
cut into thin slices and bake in a slow oven. Do not place 
these too close together in the pan, as they spread. - 
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Brownies 


1 cup of sugar, 

4 cup of melted butter, 

1 egg, unbeaten, 

1 square of Baker’s chocolate (melted), 
¥% teaspoon of vanilla, 

4 cup of flour, 

YZ cup of walnut meats cut in pieces, 


Mix ingredients in the order given. Line a square pan with 
parafin paper. Spread mixture evenly in the pan and bake 
in a slow oven. As soon as taken from the pan turn on paper 
and cut evenly in strips, using a sharp knife. If these direc- 
tions are not followed, paper will cling to the cake and it will 
be impossible to cut it in shapely pieces. 


Oatmeal Cookies 


2 cups of oatmeal (put through the chopper), 
1 cup of seeded raisins (put through the chopper), 
YZ cup of chopped walnuts. 


Mix together: 
1 cup of sugar, 
1 cup of melted shortening, 
2 well beaten eggs, 
1 teaspoon of soda dissolved in 6 tablespoons 
of milk, 
1 teaspoon of cinnamon, 
YZ teaspoon of nutmeg, 
2 cups of flour. 


After mixing these last together, stir in the chopped oatmeal, 
raisins and nuts, Drop from a dessert spoon that has been 
wet in milk, on buttered tins. Have drops 3 inches apart. 
Bake in moderately hot oven. This makes about 3 dozen. 
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Florida Nut Cake 


1 cup of butter, 

1% cups of sugar, 

144 cups of flour, 

YZ cup of cornstarch, 

2 teaspoons of baking powder, 
4 eggs, beaten. 


Cream the butter and sugar together. Sift the flour, corn- 
starch and baking powder together. Add the eggs to the 
creamed butter and sugar, then the flour mixture, alternating 
it with the % cup of orange juice. Roll 1 scant cup of broken 
walnut meats in granulated sugar. Put cake dough into 2 layer 
pans. Sprinkle the sugared walnut meats over each layer. 
Bake in an oven regulated for layer cakes. Put a boiled white 
icing between the layers and on top. 


Date and Nut Cake 


4 eggs, whites and yolks beaten separately. 
beat each well, 
1 pound of dates, floured, 
1 pound of English walnuts, 
1 cup of flour, 
Sift flour 4 or 5 times, 
teaspoon of cream of tartar, 
cup of sugar, 
tablespoon of orange juice, 
tablespoon of grated rind. 
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Take a little of the sugar and put with the dates. Add sugar 
gradually to the whites; add yolk to the whites. Then the 
flour, gradually, that has the cream of tartar in it. Lastly 
the dates, nuts, juice and rind. Bake in a slow oven in two 
tins. 
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Sponge Drops 


Butter and warm small gem pans in the oven. 

1 cup of flour, sifted 4 times with ™% teaspoon of baking pow- 
der. Beat 4 eggs very well, into these pour 1 cup of sugar, 
gradually, beating continuously, then fold flour in lightly. Add 
a little vanilla and a little pure lemon juice. Bake in rather 
a slow oven, using the very small gem pans. 


Devils Food Cake 


Y% cup of butter, 
1% cups of sugar, 
3 eggs beaten together, 
Y% pound or 4 cake unsweetened chocolate, 
melted over hot water, 
5 tablespoons hot water added to chocolate, 
after it is melted, ie Cup mith 
1 rounded cup of flodr sifted with 
2 rounded teaspoons baking powder, 
YZ teaspoon vanilla. 
Cream the butter and sugar. Allow the chocolate and hot water 
to cool a little—then add to creamed sugar and butter; add the 
well-beaten eggs; alternate the milk with the flour, add 4 tea- 
spoon vanilla. Bake in two layers. 
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Pastry 


3 cups of flour, sifted, 

1 cup of pure lard, 

8 tablespoons of ice water, 

1 tablespoon of sugar, 

Pinch of salt. 
Chop the cold lard into the flour mixed with the sugar. Chop 
till the consistency of cornmeal. Then mix in the ice water a 
little at a time (using a silver knife, never touch the dough 
with the hands). Leave in ice box on ice over night. Turn out 
on floured board in the morning. Handle as little as possible. 
Divide in two. Roll the first for the lower crust, rolling thin 
as possible. After rolling the dough for the upper crust very 
thin, dot it all over with very soft butter. Then roll the dough 
into a long roll and carefully flatten it with the rolling pin. 
(This makes the dough circular in shape, making less waste.) 


Meringue 


If made according to directions thie meringue will be light and 
fluffy for days. 

Take the unbeaten whites of 4 eggs. Add 17% cups of rolled 
powdered sugar and beat. Add 2 tablespoons of lemon juice, 
drop by drop and beat %4 hour. Brown in a very slow oven. 


Ida’s Sherry Pie 


Whites of 4 eggs beaten very stiff. Add 4 tablespoons of sugar 
and beat 10 minutes. Add 1 tablespoon of sherry. Fill a 
baked pastry shell with this and bake in a slow oven for 26. 
minutes. Beat 14 pint of whipping cream, sweeten and flavor 
with sherry. Put on top of pie. 
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Cherry Pie 


144 pounds of red cherries, pitted, 
1 cup of sugar put on these with scant tablespoon of flour, 
Put these in a saucepan and cook. When cherries are done, 
put in a piece of butter the size of a walnut and the beaten 
yolks of 2 eggs. ‘Turn this into a baked pastry shell. Put 
meringue on and brown in a slow oven, 


Date Pie 


pound of dates, stoned, 

cup of water, 

tablespoons of light brown sugar, 
heaping tablespoon of butter, 
teaspoon of cinnamon, 

2 slices of pineapple, diced, 


Ke Ke We 


Cook dates with water and sugar, butter, cinnamon and _ pine- 
apple. Cook only till well blended, Will pastry shell (either 
one large or individual tart shells), Cover with stiffly beaten 
cream, ‘This is very rich, so only a small portion should be 
served, Chopped nuts may be added. 


Pumpkin Pie 


Line a pie tin with pastry and pour in the following mixture: 
2 cups of pumpkin, 
2% cups of milk, 
1% cups of brown sugar, 
2 tablespoons of molasses, 
2 tablespoons of cornstarch or flour, 
2 teaspoons of ginger, 
4 teaspoons of cinnamon, 
Little nutmeg, 
Pinch of salt and a dash of pepper, 
5 eggs, beaten together, 


Strain mixture through a sieve before putting it into the crust. 
Bake in an even oven, rather slowly, 
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Graham Cracker Pie 


Roll 30 graham crackers. Add to these % pound of melted 
butter. Mix well. With this line a Pyrex pie dish, using only 
4 the mixture, Fill with a very rich applesauce, thick and 
highly seasoned . Cover with the rest of the graham mixture. 
Bake in a slow oven for 45 minutes. Serve with whipped 
cream, 


Chocolate Cream Pie 


1 cup of cocoa, 

1/3 cup of cornstarch, 
Yolks of 3 eggs, 

2 cups of milk, 

1 cup of sugar, 

Speck of cinnamon, 

1 teaspoon of vanilla. 


Melt cocoa with just a little hot water. Stir till smooth. Add 
sugar and egg yolks, beaten together, and the milk with the 
cornstarch dissolved in a little of it. Strain the dissolved 
cornstarch into the chocolate mixture. Cook in a double boiler 
till thick. Take off stove and when cool add the vanilla and 
cinnamon. Fill pastry shells with this. Cover with a meringue 
and brown in a slow oven. 


Vanilla Wafer Pie 


Line a buttered pie tin with the best vanilla wafers, broken 
to fit the pan. Fill with a rich custard to which sliced ba- 
nanas have been added after the custard has cooled. Cover 
with a stiff meringue and brown. Whipped cream can be used 
in place of the meringue. 
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Pine Apple Meringue Pie 


Whites of 3 eggs stiffly beaten with a cup of sugar and 1 tea- 
spoon of vinegar. Beat these until they are dry and the bowl 
can be turned upside down without the mixture running out. 
Butter a pie tin. Line it with the eggs as you would pastry, 
covering the bottom and sides, Put in oven and turn the gas 
very low. Bake 1 hour. Do not open the oven door till the 
last 15 minutes. When done let cool by turning off the gas 
and opening the oven door, leaving the pie in the oven. (If 
these instructions are not followed the meringue will fall and 
the pie will be a failure.) Fill with the following: 

1 can of grated pineapple that has dripped throough a strainer 
for 1 hour. Add to it %4 pint of heavy cream, whipped and 
flavored with 1 tablespoon of powdered sugar and %4 teaspoon 
of vanilla. Serve as any ordinary pie. This is very dainty. 


Lemon Pie 


Line previously baked tart shells with the following mixture: 
Yolks of 6 eggs beaten with 114 cups of sugar, juice of 3 
lemons, the grated rind of one, pinch of salt. Cook in a 
double boiler till thick. Whip 3 egg whites very stiff and 
add ¥% cup of sugar, very gradually. Add this to the yolk 
mixture and stir in lightly till it thickens. Beat other 3 egg 
whites with 6 tablespoons of sugar till very dry and stiff. 
Spread on top of filling and brown in a very slow oven. This 
makes a good sized pie. 


Butter Scotch Tart 


Into tart shells pour the following; 

Mix the yolks of 2 eggs with a pint of milk. Add 2 large 
tablespoons of flour and.1 teaspoon of vanilla. Cook 1 cup of 
brown sugar mixed with 4 cup of water, butter the size of an 
egg. Boil this till it “strings” from a spoon, then pour into 
the first mixture slowly. Put in double boiler and cook till 
thick, Fill tart shells, cover with meringue. 
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Currant Pie 


tablespoons water, 

cup of sugar, 

cup of mashed currants, 
tablespoon of flour, 


egg yolks. - 
shells. Cover with a meringue. Brown slowly. 
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Fill pastry 


Strawberry Cream Pie 


box of berries, 

cup of sugar, 

eggs, 

cup of milk, 

teaspoons of butter, 

teaspoon of salt, 

tablespoons of flour. 

Mix % cup of sugar, salt, flour and yolk of eggs. Pour in 
gradually the milk, scalded. Cook in the double boiler till 
thick and smooth. Cool and pour over the berries that have 
been put in the pastry shell. Cover with % cup of sugar. 
Put either a meringue or whipped cream on top. 
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Lemon Souffle Pie 


Juice and grated rind of either 1 large 
or 2 small lemons, 

1 level cup of sugar, 

yolks of 4 eggs, 

4 soupspoons of hot water. 
Put in double boiler and cook till it is creamy. Remove from 
fire and immediately add 2 whites, very stiffly beaten. Beaten 
dry and without sugar. Whip the other 2 whites with 4 
tablespoons of sugar and use for the meringue. 


144 mer me rms OL ee re 


{ 147 } 


-+ 48 A Ne Bee 


Wo PIES oN) 


AEE ms tc et ee ee a ee te me tt ES 


1* 48: EP FP PP EP EP PO PP ee Pe 


[148 J 


GE 96 mh Fe ‘ Ber 


Oe) PIES ow 


+449 ee E> 


C= a a hte eect certian rt Her 


[ 149 } 


44h —« PP 6 BPP PP A I Bee 


CHD PIES ow 


+ 48 ITF Eh BE EP PP EP LP EP Ker 


. $48) mee meme AIA PT CP Pd PP PP FP Keer tH: 


[ 150} 


ee 


# SANDWICHES * 
A lB I cl BG I ol AK KK 


Honolulu Sandwiches 


Slice dark bread very thin, butter and spread with the fol- 
lowing mixtures: 

Roasted peanuts, ground fine. 

Raw carrots, grated. 

Sweet pickle, chopped fine. 


Avocado Sandwiches 


A ripe avocado mashed smooth with a silver fork, seasoned 
with salt, pepper and a bit of horseradish. Spread this be- 
tween thin slices of sandwich bread. 


Salad Sandwiches 


Lobster, shrimp or chicken salad can be made into a delicious 
sandwich by using a sandwich roll, splitting it, hollowing out 
the lower half (to form cup). Fill this with the salad, cover 
with the other half of the roll. These do not dry out like 
the ordinary sandwich. 


Cucumber Sandwiches 


Very thin slices of cucumbers chilled in ice water, drained 
and dried. Place between thin slices of graham bread spread 
with a highly seasoned mayonnaise. Are especially inviting in 


warm weather. 
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Rolled Sandwiches 


Remove crusts and cut sandwich bread very thin. Place slices 
in a colander over steam until easy to roll. Sprinkle each one 
with grated cheese and paprika. Roll and fasten with a tooth- 
pick. Put bits of butter over them and brown in a hot oven. 


Rolled Swedish Wafers 


The same directions as the above can be followed, using the 
Swedish wafers in place of the bread. 


Toasted Cheese Sandwich 


Butter thin slices of bread. Cover with a nippy cheese. Form 
a sandwich and run under the broiler till cheese melts and the 
sandwich is brown. 


Miscellaneous Sandwiches 


Chop fine, raisins, figs, walnuts. Add just enough mayonnaise 
to hold them together and a few drops of lemon juice. 
Put between thin slices of 100 per cent bread buttered lightly. 


Take hot baking powder biscuits, split, butter lightly and add 
a small round of frizzled ham and a slice of a small tomato. 


Bar-le-duc mixed with Neufchatel cheese, put between split 


small tea biscuits. 


Peanut butter and marmalade mixed and spread on thin slices 
of sandwich bread. Run under the: broiler. 


Pate de foie gras on thin slices of fresh rye bread, cut in 
small circles or triangles. 


Grated pineapple, drained and mixed with Neufchatel cheese. 
Spread on thin slices of bread. 
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Peanut Brittle 


144 cups of granulated sugar, 

2/3 cup of cold water, 

YZ cup of Karo syrup, 

2 level tablespoons of butter, 

2 cups of raw, shelled, Spanish peanuts, 
1 teaspoon of vanilla, 

1 level teaspoon of soda. 


Stir water, Karo and sugar till dissolved. Put over the fire and 
cook till it forms a soft ball when tested in cold water. Add 
butter, then nuts, stirring constantly until you can detect the 
odor of the peanuts roasting and the mixture takes on a gold- 
en brown color. Remove from fire. Add vanilla, soda and 
stir rapidly till it becomes light and foamy. Pour on a but- 
tered slab. 


Panoche 


4 cups of brown sugar, 

1% cup of cream, 

3 tablespoons of vanilla, 

2 squares of bitter chocolate, grated. 


Boil 20 minutes, stirring all the time. Then add a cupful of 
pecan meats. Pour out on a buttered platter or make indi- 
vidual pats, 


Sugared Walnuts 


1 cup of sugar, 

4 cup of water, scant. 
Mixed and cooked together till it threads from a silver fork. 
Add vanilla. Put walnut meats in and stir till they are well 
coated with the sugar. 
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Divinity 
2 cups of granulated sugar, 
Y2 cup of white Karo syrup, 


14 cup of water. ip é 
Mix these and cook till it hardens soi hay § hard 


enough to ring against the side of a glaés of water in which 
it is tested. When this state has been reached, pour it slowly 
on the stiffly beaten whites, beating continuously. Color very 
delicately with pink vegetable coloring. Drop by spoonsful on 
a buttered platter. 1 cup of chopped walnut meats can be 
added after combining the hot syrup with the whites. 


Chocolate Fudge 


2 cups of sugar, 

3 heaping tablespoons of chocolate (grated), 

4 cup of Karo, 

1 cup of milk (1 small can of milk is better), 

1 tablespoon of butter. 
Cook till it forms a firm ball (not too hard), in cold water. 
Add vanilla. Let cool 5 or 10 minutes. Beat hard. Pour 
onto buttered platter. Cut in squares. 1 cup of chopped wal- 
nuts will improve this. 
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